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The recipes and ideas in this book have 
been gathered from many sources. A great 
many of them have been lovingly shared. 
Some are original and are being published for 
the first time. Some have been treasured and 
passed down through the years. Numbered a- 
mong the contributors are many who are known 
for their gracious hospitality. The book is 
not intended to be just a collection of good 
recipes, but a personal record of happy mem- 
ories, shared fellowships, and creative exper- 
iences through more than thirty years of par- 


sonage living. 


To all those who have in any way contrib- 
uted to making it possible, to the countless 
homes that have given of their hospitality to 
me and mine, and to all the "Saints and Sin- 
feucehomhave: sataah our parsonage table, 


this book is affectionately dedicated. 
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Che Hospitable Heart 
ae) i REE to NeOmsupeimtmamimvatiy s 


That is a familiar exhortation from a Book, which is not so 
familiar as it ought to be. 


Old fashioned domestic hospitality was a wondrous thing. | 
used to ride the circuit with my grandfather preacher. It was a 
great experience fora lad not yet in his teens. | shall probably 
never write it in a book, but it is written in the books of God 
and in grateful memory. 


eee revealing to that little boy in knee-breeches, was 
the warm welcome which awaited us at one farmhouse after an- 


other. People did not know we were coming. That was before 
the telephone came to the country. So we just had to take a 
chance that at nightfall some door would open to receive us. 


It always did...ungrudgingly ! 


_ Grandfather's horse and buggy were known all over the 
countryside. And when, as shadows lengthened, the bay Hamble- 
tonian turned into the long lane leading up to a farmhouse, the 
family began to gather at the head of the eee to welcome us. 


And what a welcome it was! You could see it in their eyes. 
You could hear it in their voices. You could feel it in their 
handclasp. Could we stay all night? Could wel You knew they 
were thrilled to have us. And as one of the boys led the horse 
away to his stall, we were led in a kind of triumphal proces- 
sion to the house,where an ample supper, and happy conversa- 
tion, and finally prayer brought the day to an end. And as we 
climbed the stairs to the "prophets room", there was something 
in all of our hearts quite like a little bit of heaven. 


God bless those dear folks wherever they are. Most of them 
have passed "to where beyond these voices there is peace." May 
their peace be as sweet as the hospitality they so lavishly be- 
stowed | 


They say it is a sure sign of age when reminiscence crowds 
for utterance and when memory looks backward with an ill-con- 
cealed nostalgia for "days that are no more". 


But would it not be a sweeter world if something of that gen- 
erous hospitality could return again? 


Most of the time, now, one has to send word ahead that one 
is coming. Orone must wait on an invitation. Our vhighs stan 
dard of living" has made hospitality come so high that many of 
[emcannot afford it, The old ACRE have departed. We 
are embarrassed if we cannot offer at least a three course dinner 
to our guests. So we want time and occasion to get ready. We 
forget that what hearts crave is not victuals but a welcome. A 
loving simplicity on which one can "drop in at any time speaks 
to the heart in a way that a formal dinner never can. 


The writer remembers those open doors and open hearts of 
yesterday, thanks God for them, and wonders if their return 
would not ease some of the tensions of modern life. 
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Poems, 


ravers and Cable Graces 


Parsonage Viving 


The parsonage door is open wide 
For all who wish to come inside. 


lt needs no sign or welcome mat; 
One has the inner feel of that. 


When you clasp the pastor's outstretched hands, 
And his gracious wife beside him stands, 


With the handsome son of college age 
Matching wits with the young as well as the sage; 


And a dear grandmother adds her charm 
With her gentle spirit, sweet and warm. 


Though the table is set for two or four, 
They're always glad to make room for more. 


Should the meal fal! short of the added goal, 
"Twill be greatly replenished with food for the soul. 


The kitchen gives forth a delightful air 
Of the food that is always cooking there; 


Perhaps, for a dinner for a friend or two, 
Or some wayfarer, discouraged and blue; 


A church picnic, or perhaps a tea 
For some deserving bride to be. 


And there's Open House at Christmastime, 
With the doorbells ringing a merry chime, 


As good friends of all ages come and go, 
Feeling within them a warm, sweet glow. 


The house is decked with pine and holly, 
And filled with people, gay and jolly, 


The table is loaded with good things to eat, 
And all who partake feel a special treat, 


That those so busy at this time of year 
Should take time to share their Christmas cheer. 


In the author's travels, far and wide, 
Since she became a pastor's bride, 


She has gathered recipes from every nook 
And placed them in this little book, 


That you might share a favorite food 
When you are in a cooking mood. 


Nina Chambers 


Every house where love abides and 
Friendship is a guest, 

Is surely home, and home, sweet home, 
For there the heart can rest. 


Henry Van Dyke 


Dear Guest, we ask not what thou art; 
If friend, we greet thee hand and heart, 
If stranger, such no longer be: 

If foe, our love shall conquer thee. 


The beauty of the house is order; 

The blessing of the house is contentment; 
The glory of the house is hospitality; 
The Crown of the house is Godliness. 


God bless the master of this house, 
Likewise the mistress, too] 
And all the little children 
That round the table go. 


A PRAYER FOR THE KITCHEN WALL 


My labor make me glad! 
May | have eyes to see 
Beauty in this plain room 
Where | am called to be: 


The scent of clean blue smoke, 
The old pans polished bright, 
The kettle's chuckling joke, 
The red flame's lovely light. 


May | have wit to take 
The joy that round me lies. 
Whether | brew or bake, 
My labor make me wise]! 


My labor leave me sweet! 

When twilight folds the earth, 
May | have grace to smile, 

And count the day's good worth. 


An old song in my soul 

And quiet in my breast, 

To welcome tranquilly 

The night's good gift of rest. 


And gather strength to face 
Tomorrow's busy strife. 
Here in this humble place, 
My labor bless my life. 
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THE KITCHEN PRAYER 


Lord of all pots and pans, and things, 
Since I've not time to be 

A saint by doing lovely things 

Or watching late with Thee, 

Or dreaming in the dawn light, 

Or storming heaven's gates, 

Make mea saint by getting meals 
And washing up the plates. 


Although | must have Martha's hands, 
| have a Mary mind, 

And when I black the boots and shoes, 
Thy sandals, Lord, I find. 

| think of how they trod the earth 
Each time | scrub the floor; 

Accept this meditation, Lord... 

| haven't time for more. 


Warm all the kitchen with Thy love 
And light it with Thy peace. 

Forgive me all my worry, 

And make my grumbling cease. 

Thou who didst love to give men food, 
Ingroom or by fhe sea, 

Accept this service that I do. 

| do it unto Thee. 


Klara Munkres 


MY KITCHEN PRAYER 


Bless my little kitchen, Lord, 
| love its every nook. 

And bless me as | do my work, 
Wash pots and pans and cook. 


May the meals that | prepare 

Be seasoned from above 

With Thy blessing and Thy grace, 
But most of all...Thy love. 


As we partake of earthly food, 

Thy table Thou hast spread, 

We'll not forget to thank Thee, Lord, 
For all our daily bread. 


So bless my little kitchen, Lord, 

And those who enter in; 

May they find naught but joy and peace 
And happiness therein. 


OQ Lord, give our daily bread 

That we may with others share; 

Give us Thy Holy Word, 

Our cross to help us bear. 

Give us, O Lord, that peace of mind 
To others we may impart 

A gentle spirit, a calm word 

To those who heed Thee not. 


Helen Fowler Rich 


Some hae meat and canna eat, 
And some wad eat that want it; 
But we hae meat and we can eat; 
Sae let the Lord be thankit. 


Robert Burns 


Be known to us in breaking bread, 
But do not then depart; 
Saviour, abide with us, 
And spread Thy table in our heart. 


We humbly bow and thank Thee, Lord, 
For life and comfort, health and food, 
And shelter in a peaceful land. 
Accept these thanks, O Lord, we ask, 
And give us strength for every task 
Appointed by Thy hand. 


John Everington 
Father, bless this food we take, 


And bless us all, for Jesus’ sake. 


Break Thou the bread of life to us, 
O Lord, we pray. 


Number thou us, O Lord, among those 
who remember Thy constant mercies. 
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THE =WES PEYetG RAGES 


Grace Before Meat: 


Be present at our table, Lord, 

Be here and everywhere adored; 

These creatures bless, and grant that we 
May feast in Paradise with Thee. 


Grace After Meat: 


For 
For 
For 
For 
We 


We thank Thee, Lord, for this our food, 
But more because of Jesus' blood. 
Let Manna to our souls be given, 
The Bread of Life, sent down from heaven. 


The Methodist Hymnal 


this new morning and its light, 

rest and shelter of the night, 

health and food, for love and friends, 
every gift Thy goodness sends, 

thank Thee, Gracious Lord. 


Come, Lord-Jesus, aur Guest to be, 


And bless this food bestowed by Thee. 


God bless this food, and bless us all 
And keep us safe, whate'er befall. 


res pe 


A SMALL BOY'S GRACE 


"Dear God," he bowed his little head. 
"Thank you for our daily bread." 

His chubby hands were folded tight. 
"Thank you for our milk tonight." 

His words were whispered, slow and pure, 
His small boy's voice was low and sure. 
"Thank you for the nice day, too." 

Ah, son! I thank God for you! 


God is great and God is good, 
And we thank Him for our food; 
By His hand we all are fed. 


Give us, Lord, our daily bread. 


Our Heavenly Father, we thank Thee that... 


Back of the loaf is the snowy flour, 

And back of the flour the mill, 

And back of the mill is the wheat 
and the shower 

And the sun and the Father's will. 


For food and all Thy gifts of love, 
We give Thee thanks and praise, 
Look down, O Father, from above, 


And bless us all our days. 
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Morning: 


Gracious Giver of all good, 
Thee we thank for rest and food, 
Grant that all we do or say 
In Thy service be this day. 


Noon: 


Father, for this noonday meal 

We would speak the praise we feel. 
Health and strength we have in Thee; 
Help us, Lord, to faithful be. 


Night: 


Tireless Guardian of our way, 
Thou hast kept us well this day; 
While we thank Thee, we request 
Care continued, pardon, rest. 


The Book of Worship 


Whether we eat or drink, or whatsoe'er 
We do or speak or think; let all be done 
Sand, sthought, |i niiho velo cmd tidm Gio city 
Fear of Thee, our Heavenly Father and 

Thy Son! 

That, in the use of every good supplied, 
tne (Giver, by His gififssebelgionittved. 


A Quaker Grace 


Bernard Barton 


ENT ge 


Poe rikslis TiWAISEP RANGER 


Father of all, who didst bless the home o; Mary 
and Joseph by the coming of Thy Hoiy Son, 
grant that He may be the abiding guest in our 
home. . Help us to share the bounty of Thy 
blessings with the homeless, the friendless, 
the lonely, and those who know not the great 
joy of knowing Jesus Christ as Saviour and 
Lord. At this Christmas Season, let not one 
cross our threshhold without feeling the true 
joy of the Advent season, and help us, in every 
gift, every small service, every shared moment 
Smenospitality, to "do it as.unto Thee," 


O Master, who has said, "When thou makest a 
dinner, or a supper, call not thy friends, nor 
thy brethren, nor thy kinsmen, nor rich neigh- 
bors...But when thou makest a feast, bid the 
poor, the maimed, the lame, the blind, " teach 
us Thy loving ways, we pray. 


Our Father, be Thou nearer to us than breath- 
ing through the hours of this day, which we 
shall live by the strength Thou dost give us. 


As the peace of evening steals over the earth, 
so may Thy peace which passeth all under- 
standing come into our hearts as we gather to- 
gether here. Through Christ our Lord. 
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OUR FAMILY GRACE 


For all the beauties of this day, 
For innocence of childhood's play, 
For health and strength and laughter sweet 


Dear Lord, our thanks we now repeat. 


For this our daily gift of food 
We offer now our gratitude, 
For all the blessings we have known 


Our debt of gratefulness we own. 


Here at the table now we pray 
Keep us together down the way, 
May this our family circle be 


Held fast by love and unity. 


Grant when the shades of night shall fall 
Sweeten the dreams of one and all, 
But when another day shall break 


Unto thy service may we wake. 


Bhess, 1@) Lord, «fhis food) tovour wises 
And us to Thy service, 
And make us ever mindful 


Of the needs of others. 
Amen. 
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My Cried and Cested Recipes 


Here are recipes mthat 1 (have used 
over and over again through the years. 
Some have been gleaned from magazine 
and newspaper articles and my collect- 
ron of "Gook “Book s2—] s01mme™ a0 Cemmariaias 


recipes "handed down' and shared. 


To all who have helped me learn to 


Sto Worle ie TURE eeu temsexzhiete 8 ORY he 


Lor efor .e tT .tnia CSO me Olwe LN Camtie.c)) Dc caecum 
written from memory. and the givers’? 
names have been -lost in thre“pass imor or 


Pail Cen ce ace 


Qther riecipes will be found iin “the 


special sections of the book. 
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MARGUERITES 


Beat 2 egg whites stiffly, add 2 Table- 
spoons sugar, flavor with 1 teaspoon of 
Pome, add 1/2 cup of finely chopped 
walnuts. Drop by teaspoonfuls on Salt- 
mee Crackers. Bake in moderate oven 
until browned. Serve with hot tea. 


Vee ee rR tT ICE BOX ROLLS 


cup hot mashed potatoes 

cupehot water 

cup cold water 

scant cup shortening, Crisco, melted 
cups sugar 

yeast cake or envelope of granulated 
teaspoon salt 

eggs, lightly beaten 

Flour to make a stiff dough 


DO = ee DO FR ee Fe be 
~—, 
eo 


Dissolve the yeast cake in warmwater. 
Add shortening, sugar and potatoes. 
hereewello and “let stand 3:0 {fo 45. main] 
ives”. Add 1 teaspoon salt and eggs. 
Knead in enough flour to make a stiff 
dough. Grease the top of dough and 
put in greased bowl in refrigerator. 
Make out rolls two hours before bak- 
uote "Bake at 450°. Will keep a week 
etre fete erriatt OI. 


=e LS oe 


PET MIEUK [Ge ¢eiG@aae.o ie 


(Best I Ever Made) 


Initoi ae aviccin' Ss biotwll 9 pi al een er ee ee 
6 -Tablespoons “Liquid Ishorpenin eae 
Gage dsttr io eer Add “be ‘saniall ¢ ciara 
Bega po nateld (Mid k iwhieheeh as qbiceme Ore 
isto) Sitaurd acd mea silane ete ae Cor 
Bouelpn o) wa Ve Dona ce iat Ome lee ee. Good 
to. Uukewarm, . AC tO? sims puaie rs patra a 
two fwell’/-beaten eer s), (alimcakew ole case 
sottened in a little lukewarm “waten, 
aid ba Lables po ong of (suis aes did = fo0vr 
cups Ot flowr) Or ywet genio oh Oeer rie 
mixture [1rm. to which has Deen 70 cc. 
i tweaspoont salto Mex ei hor Uetiisve sbeuee 
into greased bowl, grease top of dough. 
Let rise 1-1/2chours before! bakinee on 
Pub into refrigerator Until nee ded: To 
mvakevclover fleaft rowlllsiilp latee Gnw mit in 
CNS kOe O lO . eG Wi da sO were bakes ero Se 
Sirape, -diipwinto melted (butter seo ldo er 
and place on baking shéet. 


DAVEE = N Ui GE aie ees ont aletes 


1 pound butter or shortening 

iL pound grated very sharp cheese 
1/2 teaspoon cayenne pepper 

1/2 teaspoon salt 


“ cups cake flour 
29 pitted dates 
TAS shelled pecan meats 


oy) teh pe 


Cream butter and grated cheese, add 
salt, cayenne pepper and Givens Nee! Ouse 
Memevedie sa | soft dough. Ginga Roll 
Poioeecaut with 1-1/2 inch round cutter. 
meaceadatesand pecan meat on a circle 


of dough. Top with another circle. 
Press together around edges with tines 
© feet-On kk, Make design on top like our 
grandmothers made on their fried apple 
Dieis:. Bake in slow oven until a light 
brown. Wiltenueco ol. “duct with powdered 
sugar. 


WettlLi BREAD — One Loaf 


meee nibbon Randolph County Fair 
Meoveeasheboro, North’? Carolina 
Wagener: Mrs. Howard P. Powell 


1 pound plain flour, sifted 
1 cup and 1 Tablespoon lukewarm water 
1 cake compressed yeast 
1-1/2 teaspoons salt 

i Tablespoon sugar 

5 Tablespoons Wesson Oil 


Put yeast cake into lukewarm water,.. 
mms Sar. salt and orl: EO .Upra at ites 
Mernwire into flour andistirn’with spoon. 
Pinon to (breadboard and knead until 


So oth . OM ever ik yetslcl Yonbiie  Jojreteeliel malisl 118) 
mesemuntilgedouble in. -bulk, about 1-1/2 
ruORuIES®; HMlsast trem Olt wiO ls) inetoy -ti-ohis 
cere cseer yO sli 1, Pilacerine ore as. ¢dygioa h vp ane 
Molrwrise untilyajust above top of pan, 
Dec mo Omsinimters: © a tems 0 a" §Sieirvie 0 ts 


Sumcreduthickeawith tresh counthy butter. 


CHICKEN and DRESSING CASSEROLE 


Three to 4 cups diceed@t cooked “ehnreken 
added to cream sauce made with 2 Tab- 
le'spoons “butter, 2' Tablespoons, fpkhomse, 
and enough’ chicken broth to. thicken: 
Put chicken in?’greased casserole Perouse 
over slauce Fe "Topi with ts ano My fare Sra 
made with: 


cups dry bread crumbs 
Tablespoons melted butter 
Tablespoons chopped parsley 
cup finely diced celery 
Tablespoon minced onion 
teaspoon poultry seasoning 
salt and pepper to taste 


me ee Fe DO DO DO 


PO ue nN With Cue 1 Oteesc ic he mene, Cate 
Spoon over chicken in casserole. Bake 
lip. WoOde rate £0.viem s1520 Jetta tee trict ere 
sr dk bo Opi Corea TO. Walle 


QUICK BAKED BEANS 


cans baked beans 
package Lipton's Onion Soup 
tablespoons brown sugar 


QO Fr DO 


Enupty baked beans intosoreased cassie 
role. oPpninkle-.onion.~ soup miss over 
Viegp cancess Adi browns usd te Bake in 
ROO Vee aU) tell ex £ Ue et bere 
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Ube © ee A Wiss De 


1 carton sour cream 
1 package Onion Soup Mix 
2 Tablespoons mayonnaise dressing 


Garlic salt to taste 


Peers redients together. Pile in serv- 
Meeeaush., Refrigerate. Serve with Po- 
Bee hips Or spread on Ritz Crackers. 


Doe OL AT Os ALIAD” BOW TE 


on 


cups diced hot potatoes, 
(about 6 medium size) 
green onions sliced fine 

cup chopped celery 
Tablespoons chopped parsley 
slices of bacon cooked and diced 
cup vinegar 

cup water 

teaspoon salt 

teaspoon black pepper 
Tablespoons mayonnaise 
Tablespoons sour cream 
Hard cooked egg slices 


RN 


NNR ee Pw eo 
©O 


@ombine abl ingredients im Order, and 
Sarnish with esp “slices: 


= ey 


PAP RIK AN Gime Shes es 


Grate 0 niei i pon dr awe ryras anmp Sucre crates: 
VMirx iwith -one. iparckia gemof she tad eusoiiara 


Gireaiimee hie eistes Season withil /4 ater 
SO Ose Gr cl Ce oral ts Knead thoroughly. 
Devin Cai ait O17 two) pO. tionise Reon a ee 
Sie eC Ney bO,o Si Dust paprika; ones 
prelce vole iwaxed” paipiems amidimet tions uso ees, 
Oatmeal Cinec’S.em  Oog Wrapper iii: wwiais 
DideDie eed Cd ec ile tO dono aya yerve on 


Platter (surrounded) by hy ba 5 Grace macs 
When sliced, each slice will be about 


ees ie Col Ole) ae alt me Clecd 1c ade Stuffed 
Oliv.eiswand ice (cold sCoca= Cola cco mvc 
Withee ties. “Good horace deen O0el 6 aie 


MOULC ed th ey mien salweawisgeo Oftt Orr mains! 


CREAM CHEESE DRESSING FOR FRUIT SALAD) 


One small package Philadelphia “Cream 


Cheese. tinous ha crmeaim~= tos ot fe neni ee 
Until free from all lump eee WAG dio ace 
Wallys onel small yar’ Guava J elilyvee ae 


eaieulei=a=) Waelatf= | beqesogceiiyytien alte CON Si Silenmc yam 
Pi eke coe aim. 


eo EL 


On Gia LAD Pal Asin R 


Moeaerounde silver platter, arrange let- 
merewveaves. In center, put small glass 
Mowe. Fill with salad dressing. Around 
bowl put canned pears filled with cream 
cheese balls sprinkled with chopped pe- 
Meris, peach halves filled with cottage 
mmeese, [rozen blueberries or raspber- 
Meares and wedges of canteloupe, in sea- 
Sou Keeping these ingredients on e- 
Eeeeepency Shelf and in refrigerator in- 
sures a lovely looking and delicious sal- 


mew ilen unexpected guests arrive. iy 
can be -'put together'- at a moment's 
owl Ce. 


CONGEALED WALDORF SALAD 


Mix 1 envelope Knox Gelatine, 1/3 cup 
“sugar and 1/2 teaspoon salt together in 
peumeepan.. Add 1-1/2 cups water. stir 
Beye medium heat until gelatine and su- 


Por are dissolved. Remove from heat. 
Peadel /4. cup mild vinegar or lemon ju- 
mee. Chill. to unbeaten egg white con- 


Bietency. Hold in 2 cups diced tart ap-= 
pies, 1/2 cup diced celery, 1/4 cup of 
chopped English walnuts. Tey 2 Om 
Pyold. Chill until firm. Serve on salad 
greens with fruit salad dressing. 


(Serves 6) 
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PAR DY — GU ei@ra Kei 
Biue Ribbon Cherokee Cotuit yeheaia 
1°93 0 Mur p hey ae NIC erie aes Opiates 
Winner: Mrs. Howard P. Powell 


lid cup Crisco 

cup sugar 

eggs 

cups cake flour 

teaspoons Calumet baking powder 
teaspoon salt 

cup milk 

teaspoon vanilla 


mm DOr WW DN DN Fe 
—_ 
® bo 


Cream together ‘shortening vad (sup aue 
Rodeeogs, one atelas tim 6, sie ciuiel oe pas eae 
eact.. “olft.-tocet hers Dour pb ak lies 
der and salt. Add alternately with (ine 
milks Add vane P.O ire Otek emcee 
cake pans. Bake at. .4:00° “unital van lies 
Drown. Frost with contectivuone ra.) ona 
Leno tinted Dink, yO reen aid. yellow veran 
Por Cll OL Or toe 


(Ole ttt Ol Ct os User Patho ral ieue: 

Lbeeoo white, lelableapoon icrea ine: ele da 
bLespoon sort butter, ) teaspoon wana 
emou ph VConLe Gt OMe Sas toa Oem eet 
Creamy [rOstino 2) Tv ite nO) jae Onan 
Bia iy a Bbernois te Dy 7 Dutt) Oe er eo ee ee 
poon <irostins “on “Center. tot yeake = wii 
Gaweriel dls. Vedi? hem = ocwer 1 lel ere ies 
Mdex singer ot right hand, sendunon wot 
Wed keoine .roeidid 1 es, 


eo a 


SAND DABS 


[4 cup butter 
Tablespoons powdered sugar 
cups sifted flour 
teaspoons cold water 
teaspoons vanilla 
cup nuts chopped fine 
pinch of salt 


me DOD DW O1 


Meson butiter, add sugar, water, flour 
and vanilla-nuts that have been floured 
Paste ohape into cocoons and bake for 
MO minutes in a slow oven. When cold, 
meeeeiimecOntfectioners!' sugar. 


Qe peresSHIONED TEA .CAKES 


Gup butter 

cup sugar 

Ege 

teaspoon baking powder 
teaspoon soda 

teaspoon salt 

cup milk 

teaspoon vanilla 

cups flour approx. 


SC ee ee ae a 
RO DO 


Wreeam butierm, add sugar and egeg beaten 
mernily.) Sift dry ingredients: Add milk 
and vanilla alternately with enough flour 
meermake stiff dou'gh. Roll very thin and 
Peake tr 3500 oven until lightly browned: 


-?23- 


TEMPTING TEA DOUGHNUTS 


5-1/2 cups sifted all purpose flour 

it teaspoon salt 

A teaspoons baking powder 
1-1/4 cups sugar 

1 teaspoon nutmeg 

3 eggs 

1 cup milk 

6 tablespoons melted shortening 


oititea lly .diry. in om edi emi iss to's ch nic rape aap 
esos (until flutfivs "Adidagmilk So sd ee 
gredients. Add shortening and mix well. 
Pick up a teaspoontul of doughnut batter 
and immerse the. batter filled spoon in 
hot, cooking oj] 365°.) Push ‘batterwo cs 
spoon? usins amother? teaspoon, |) Mousse 
WWwiLSeeris'e quickly. Tout Diese Sue oC commenti 
only 5 to 6 doughnuts atione fimenw. lie 
to avoid letting doughnuts get too brown. 
Remove from oil with slotted spoon. To 
drain, lay on paper towely #4 When, cool 
roll 1/3 in confectioners' sugar. Frost 
1/3 with a creamy confectioners! frost- 
ing sprinkled pwith”’ nugise ge ididweel = late 
spoon of powdered coffee to remaining 


frosting and sprinkle with chopped pe- 
Gras: 


Hor. Confection ems," on 0. shim: 

LEP 2ieClUip, in awe ar in, Gp lyct e.aisep Gomes ty ainsi ae 
enouphi) conte ctiome sais sical. tos iad eee 
SUC Ot Ne. Cine. Softentea fh ene cless.a eee in 
OU tele eG Ie 2 ans; 


Ae 


Delay DF So Rel 


oamace sanpebk food ‘loaf into three slices 
Perucuowilse. Cutvanilla brick ice cream 
Miiiidswenetween layers. “Top with more 
Pomc ream., «When ice cream becomes a 
MeeeremisOlLt it’ can be» spread like icing 
Someropeand side. Sprinkle with chopped 
Metweeeineturn to freezing compartment. 
pemce and serve at table. 


eu vekeiGCORE RE LCH ,cCREAM 


Moemesioeuservings, take a pint of com- 
feoeoiave Vanilla Ice Cream - mash with 
Peremaondeput in freezer tray. Sprink- 
Pee icheee tablespoons Powdered Coffee 
Pemerontaoroughiy. Refreeze. Serve as 
topping on Meringue Shells or with Fudge 
pguares. 


QUT GK Di Ss ber 


Make up a package of Instant Chocolate 
Pudding. Add 3/4 cup coarse macaroon 
crumbs. Foldin1/2 cup whipped cream 
parihel/2 teaspoon almond flavoring.) ©fo 
serve, garnish with spoonful of whipped 
cream and toasted slivered almonds. 


LN Haan 


FROZEN! VANITDTOeee rs th ha 


2 cups milk 

3 eggs, beaten 

3/4 cups sugar 

1/8 teaspoon salt 

1 cup heavy cream, whipped 
1 tablespoon vanilla 


Tirnsthe refrigerator Control [ome okie 
Sheth tk on. Heat milk in top of a domoie 
boiler over boiling watery Witx 47a 


Bibgear , and “salt. Gradwallyo stipe ae 
mitk. Return to double boiler, and aor 
Svierr Sa nan erin. oe Wate, Srirmtin - > come 
stantiyeuntil mixture ti yakien Ss ain aan. oats 
a metal spoon. Remove from heat, and 
Cools ‘Foldvin tenes andivanehlarew. oe 
inte riefricerator tray, andaireeve run em 
him 6. Via. Weiss +6 “stem mip sr, 


CONG HALE D 9B ODED eC Core aba 


Makes l’ quart Borled Custards ohvemns 
envelopes Knox Gelatine in small amount 
of water. “Addeito Sistardil as soon vac 
vsiiremoved fro m*reate sli inie amo Pda 
macaroons. POG oes Parda 2 emily ea 
mold. Chill/overnient in, pehr yoeratone 
Wihiem srelaid y. p04. 5.6 rive Simeon de bin wciubis 
pliner meld, quickly gins hiote water Stoo se as 
bipes hd Gisyiwiliihe sthiar pr hia ee ais Oe On 
serving plate. Garnish with spoonfuls 
Obit tel yieb eiaiti'e na wih ip peda tcicieagini eno pee 
pin g<emchits:poonmful withva estemnpnved titan 
VS Cll Osean riy. 6G.) Cane ae eer cut- 
tine twit pie knifer . 


Gh 


BOILED CUSTARD 


Peo lequart fresh milkvin heavy alu - 


minum saucepan. Beat 4 whole eggs 
thoroughly ina large mixing bowl. Add a 
pinch of salt. To warm milk in sauce- 


pan, add 1 cup sugar and 1 Tablespoon 
Sosa ch or cake flour mixing thor-= 
oughly with sugar, stirring gently until 
disolved. When steam rises and a light 
film appears, remove from heat. Slow- 
ly pour milk and sugar mixture onto eggs 
Pier xine bowl. eu ansieireta lls ib acikwato 
Saucepan and cook over low heat until 
mixture coats spoon. Remove from the 
Meoterniniiediately. Flavor with 1 teas- 
poon vanilla. This custard must be very 
carefully mixed and watched to prevent 
curdling. Set aside to cool. Refriger- 
ate. Serve in tall glasses topped with 
whipped cream sprinkled with nutmeg. 
This is our favorite Christmas dinner 
messerteserved with fruit cake or our 
favorite Christmas cookies. Custard 
can also be frozen to smooth consisten- 
Peeeeetehercerator tray. -Add 1 cup of 
whipped cream and mix thoroughly be- 
omer treezing. 


FROSTED ANGEL FINGERS 


Supeloaf anielticake into four inch fing- 


ers. Brush with confectioners! sugar 
icing. Roll half in Angel Flake Coconut 
and = toast light brown. Delicious with 


mee sh ifruit .ore1¢e Cream : 
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BOTLED*:: CUSRAR DTW anita Ces Grae cen 
(Make su 2) Quarts 


1-1/2 cups milk 


3/4 cup granulated sugar 

2 Tablespoons flour 
few grains salt 

2 eggs - or 3 egg yolks 


1-1/2 cups heavy cream 


Pn doulble-boiler  -sica lad. milkee Mixes waa, 
Plour anid salt to ‘make -snvoiothr §paister, 
Shireinto inti in’ diombiltem bic Wife: = ate 
webil thickened.’ «beat .e Sesh sia hi ype 
ecidet oO mill k= nia ul es, SEG OOK at tetas es oro 
becomes tcoated, yi€oolk Ard! wane sanrd 
Cm e dein.) 4i\ber ees 6 el Nese Soar ae 6 Ze ec ieee 
Gap ar ts! tcruis:hie di eielei to) He par tawoeegce wear 
Sree tte Tostopie nS 2P'o wir Ort. oy. a Beer; ane 


lid; tak e voult edashie'rs)paickr down snroatie 
you Dp Lbuic £Oipien Imormtin lemids. G Rie piace Kea ae 
Quart imce* tomb cus 1 cepscreamesalin yet o- 
Venu ewinh Castieaviya clothe 


BiB: OW NES RU era eG. cGy 


Mie lh 1 is tis kom air galr invemintsa G emp am woe 
Peturns to brow iy wst sthomtyotees come — 
mee pet taside sandweco ole ciaicht bye ad 
thee Labi esipoonms Ali chitier eawm. bi eatea 
spoon vanilla’, and enourphiconmiectione msi 
silgaroto@ma ke fay simioo chy iene, 4G oloideanon 
drop icoo kie'sstor Moatiweaker Decorate 
with toasted salted almonds. 


oe erat 


Ne eVver meek cele VERE ENG UES HELLS 


Mimmecs cys whites beaten ‘stiffly with a 


wire whip. Add 1/4 teaspoon cream of 
Peedi. pinch of salt, 1, Tablespoon of 
mioercar, and i teaspoon vanilla. Com- 


PeeemeOroughly. “Add lvcup sugar, one 
Pees pOOniwl wat ay time, beating at least 
Pomeotroxres after each addition. Form 
Bpavomshells on brown paper placed ona 
eoowne Sheet. lagiehise(s: | eve e4 GUPS aolaahende Aie(sae vi 
light brown and when they can. be re- 
Peeweedstrom the paper with pancake turn- 
Pewitiaout breaking. Wee didae 37 Glan cre 
feoeroe, Way be filled with strawberries 
meow ineped cream, or vanilla ice cream 
Taeuierayvorite topping, chopped nuts with 
Mees ytip Or chocolate syrup, or a 
feomteetiacomOl Tuick coffee ice cream made 
Peace a pint commercial vanilla ice 
Mrean with two tablespoons powdered 
Gort e ei. sprinkle ground black walnuts 
Sim et0.)'. 


SU EAnVEAS ol iy Se LE: 


3 egg yolks 

1 cup sugar 

1/2 of 12 oz glass of guava jelly 
Li 2 stick melted butter 

3 egg whites 


Pee err yolks, sugar, jelly and butter 
together. Fold in well beaten whites of 
feeose Cook in unbaked pastry shell for 
@oeamvinutes slow heat = until filling is 
enim koernve: with whipped cream. 
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COCONUT #Si8R Rebs 


15 ounce package dried figs 
1 cup water 
LZ cup sugar 
1 Tablespoon lemon juice 
4 dozen sugar cookies, homemade 
or the FF V variety | 
1 cup whipping cream 
}2 teaspoon vanilla 
4 Tablespoons confectioners' sugar 


Fresh grated Coconut or 
Angel Flakes, canned 


Grind figs; add water! sucanvand, Beanor 
qaiticie. 4 limim-emr! f ore 0Sm in aes ae 
thick;enoughito spread. Using 4 cookies 
EPOun Gea chs se ev in oe spread f1jo smi x bieme 
over each of three cookies, placing them 
inva stacks leaving fourth cook estore 
top. Repeat until all cookies are used; 
Graiwl in, relriceratorn . 9 oWinwp sb em ere ses 
Stiitilyin Addivanillal and confecti Omens 
sugar. Cover tops and sides of cook- 
bes senerously.,° sprinkle with @ocoi am 
and garnish with stemmed maraschino 
clrerry. \Arranee Poni plat hea epOr Oo Deena 
individual plates. This: diessert, when 
served on a silver platter, never fails 
LO,ecet comments Wailwe: 


"Delicious.'' "So different and lovely to see." 


Pinsti Made At Chanlotte: Nie wise © oo ki nee 
»chool, Chariottew Nom haGearolinay 
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PASTEL MERINGUES 


(Flavored gelatine is the secret of these meringues. ) 


3 ' egg whites 
Dash of salt 
1/2 teaspoon cream of tartar 
3/4 cup sugar 
2 Tablespoons rasberry or lime 


flavored gelatine 

Food coloring as needed 
Fruit, whipped cream or 
ice cream for filling 


Premise oS whites until frothy; add salt 
meer ecamm Of tartar, and heat until a 
soft peak forms. Add one-half of the 
resis tadually.....4 Tablespoons at a 
time. Combine undissolved gelatine in 
Peeteialit of the sugar - add gradually. 
Beat until the meringue is smooth and 
Perossy. Lint lightly with food coloring. 
Place brown paper on a baking sheet. 
Using about one spoonful for each me- 
ringue, shape with spoon or pastry tube 
Biro circles, leaving depression in the 
center. Bake in very slow oven, 250° 
mor One hour. Turn off heat and leave 
in oven to cool. Remove from paper. 
Pert centers as desired. Makes about 
12 to 14 Meringues. 
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PRALINE COOKIES 


Tablespoons butter 

cup brown sugar 
/8 teaspoon salt 

SiO mets eet cil 

teaspoon vanilla 

cup pecan halves 

Tablespoons flour 


TD tabet ete pe 


Welt butter. sa d.d.wewm abi Doe cre Cerne: 
Drop, 1] 24teaspo ont.) hore sic nme OO eT emo 
Weeki or e avcie dis0,0,0:.K.) Gyo 1.6 .e eae) tale) Tl Caries 
woart. (Bb akesiny Mm 0.0d,eraiken One tie osu bee ee 
minutes. Let- cool 5 minutes. Use wide 
Satu ba TO. FO. eins a O10 Kallen Gale aalaOwl i Clmmrercl, ae 
[sR e Me Gio i gue eenenihieen te Toman pofeuel ey AG towed Tawaye el Vets 
marc ke. DONINO te S tia Ck 7a Oe eo Ouctence 


COTW ge COULIAT TS Bi 


3/4 cup butter 


3 Tablespoons sugar 
1-1/2 cups flour 

3 egg yolks, beaten 
2-1/4 cups brown sugar 

1 cup chopped nuts 

3/4 cup shredded coconut 
3 egg whites, beaten 


(Gain Dut ene ead dao aii iilaMt < daoiiccce mec 
Diemire wel lo Lens boson ol levescwie ile Onl 
Bat -mixtiure. intogsereasied square) cane 
Dam ond Ubake sini ool bese Oo vieria Ouse k leat tiogl ies 
Utes,or untilea delicat esb row. wAcdabiy own 
Speers tO, 0 ea Me 0 eo. Oys0 dikes sale Clem se 
aod chopped muts aid co cjanw.. BY Ociadte Sia 
peapen eps whites, P oud ov cameo a ae dni 
sna GreivahGh Si atohebneNebeanlen dabid= Nahe dielie) (Ait MBG) Sey clay © 
eS sO Gentil i oh tba ow ne, Guitisn acieenn era 
and dust with confleetiomnsemys | ssuyo ate 
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Bo Give Me Vour Recipe!” 


BEATEN BISCUITS 


Of co'se | gladly give de rule | meks beat 
biscuit by, 

Do' | aint suah dat you will mek dat bread 
de same as |. 

'Case cookin's lak religion, is some ‘lected 
an' some aint, 

An' rules don't no more mek a cook dan 
sermons mek a saint. 

Well, ‘bout de 'grediences required, | 
needn't mention dem, 

Of co'se you know ‘bout flour an' things, 
how much to put an' when. 

But soon as you is got dat dough mixed up 
an' smooth an' neat 

Den's when yo' genius gwine ter show, to 
get dem biscuits beat! 

TWO hundred licks is what | gives for 
homefolks, never fewer, 

Ani jit lise stspectin w@compiny in, aimgive 


FIVE hundred, suah. 


Howard Weeden 


Ape 


Pin WN oe ONE FRONT CAKE 


Wie cup-butter 
1-1/4 cups sugar 
2 eggs 
4 squares unsweetened chocolate 
1-3/4 cups flour 
1 teaspoon baking soda 

- FKFew grains of salt 
1 cup sweet milk 
1 teaspoon vanilla 
Bemeommi torcether shortening and sugar. 
Pe@ieeoos, One ait.a time, beating after 
eaveh. Neeiieechocolate over hot water, 
Mewes pift together flour, soda and 
salt. Perieelte riate hy. with oni kee 
reamed mixture. pod Oe typed Tax PoOus 
into 2 greased 8" layer pans. Bake in 
Peecrerately hot oven 375° 30 minutes. 
ieo0l, ), minutes. hiemovewlayersWilr oem 
Poo COOL on wire rack. He aeO\ sei teNSie = 
Perouse lyewith boiled frosting. 


Boiled Frosting: 
1-1/2 cups sugar 


L/2 cup water 
1 teaspoon vinegar 
Lf 2 teaspoon cream of tartar 
o egg whites 
Few grains salt 
1 teaspoon vanilla 


Boil together sugar, water and vinegar 
Meitiesyrup spins when dropped from tip 


peeespoon. Bien temsele g \ Ww bite ci. Toi 
Peeadually add syrup, beating cons fant ly 
Motih frosting holds shape. Add salt 


mad Vanilla. 


My mother brought this recipe from 
Baltimore where she lived as a bride. 


Mrs. Lettie McCoy Rich 
Ralercn, oN. U. 
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AP RIZE TSA Uae be ie 


2 cup shortening 
it cup sugar 

u tee 

1-3/4 cups flour 

1/4 teaspoon salt 


1 teaspoon soda 

1 teaspoon cinnamon 

2 teaspoon cloves 

if cup hot apple sauce, unsweetened 
1 cup raisins 


112 cup chopped nut meats 

GCyeam shortening, addtsuigan and joneam 
unitrl Tight and fluity 9 eAidid te ge ands ies 
fOr Ons c Lid ayee Spice wystlionblse feet eh icblac{e™ “hie! 8 
resitt iwith Vsalt-m soda... #clnia mio ngeaad 
eboves. Add ‘towcreamie de misaiuenice ose: 
nately with apple sauce. Add raisins 
and nut meats. Bake in greased pan, 8 
inches square or pound cake mold. Mod- 
Sipeee tees soe TW al Jeweybi ie. 


Ghvarel< TG reciiaeceal Js evensie eres 
3/4 cup light brown sugar 


3/4 cups granulated sugar 

1/4 cup corn syrup 

1/4 cup cold water 

PA cup margarine 

Lie teaspoon vanilla extract 
om bane firs tf one noe di 6 nil Seo 
Saucepan. Cook Until esi Ue Onin) Siesjonat 
bal ein.'co Ldeaw at er 0 mca n.Cty ge ea O ite iors 
reads 238° EF... Remove arom fpperesp ous 


imho b Owl in awhi eh marc acime Vs ep leavcic cas 
@iool without 6 tim niomun tile; ase. Olen Gee 
Midd (lav orinegetand b eaten nti lees TOs ies aa 
Paieonte COs 17S t Clichy Osssi acide. 


Missa WisE eB yicdriG. 
Atlanta, Georgia 
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WV ele ees WEE ee FRU Te GA K 


1/2 pound butter 
1-1/2 cups sugar 


2 cups flour 
6 eggs 
Dash of salt 
1 teaspoon vanilla 
1 additional cup flour 


Cream Poitier: and sugar. Add eggs, one 
Ppiecet tine, “beating thoroughly after each 
egg is added. fari@lol Ay coNblgaticy oii Tor blagenr ists Ila 
and vanilla. | 

Chop fine 

1 pound pecans 

1 pound glaced cherries 

1 pound glaced pineapple 
moommix With the extra cup of flour. Add 
to first mixture. Pour in cake pan. 
Pewerat cs00° 1-1/2 to 2 hours. 


We all think this is the best fruit cake ever. 


Mrs. Alvis M. Rich 
Burlinecton, «N 2G. 


PUN TOCA LLIE'S JELLY CAKE ICING 


laa  Saucepan, put 2 cups granulated 
foo, lump of butter, 1/2) cup cream, 
Cook together over slow heat until soft 
Matietorms in cold water. Remove, from 
Sere, andsadd 2 large tablespoons grape 
jelly. Spread between layers and on top 
Pee plain dayer cake or loaf cake. Lhe 
Hey cives a delightful flavor and -a 
Mee sh tint to the icing: 


Mrs. J. Heenan Hawks 
Burlinstoreae lear. 


BS ye 


GR U Sabor Bi UIN Da 


1 Gup Crisco 

1-3/4 cups sugar 

6 eggs 

2 cups sifted cake flour 

1/8 teaspoon salt 

1 teaspoon vanilla 

3/4 teaspoon almond 
Cream Crisco. Add sugar gradually un- 
tileli ght) and flutiy. © Ad deem e Seon caro 
tiime.| Beat (wiell vatters calcihewio iit cea: 
and flour) 3 times ;*addierad Uae 
flavoring. Bake at 350° for 1 hour and 


20eminutes in greas edwihou meagre ake sp aur 


Mrs. We. Ns Cosby, Jr. 
Atlanta, Georgia 


ELO UNS aI en ok 


I pound box confectioners' sugar 
1 box flour, sift before measuring. When 
sugar box is emptied measure flour in it. 
6 eggs 
3 sticks butter 
1 teaspoon flavoring - 1/2 vanilla 1/2 lemon 
Gakerploum wisibest tO ret hi seamee 1 p.e. et eanvee 


the butter at room temperature. Putall 
en ore del7ein ts ain Lo (Vainio ee sniiioel noe Ona 
Beat “wil thee le atirichini Ux 6 rain eC mere ay 
Hour 1ntotlar ve Sitmero re a serded tl Ou wlO timo 
tiuibe pan *Baker le hour ian deel Seow 
Omuntilcakemtests dione wwii th, strane aoe 
Hemove from oven and let stand sl 0mm nae 
woes belore wem 0% ins inom pan eee liuie 
Bakede cake shasta lo wsell y= als yee well 
Cia Sel On erp emG x tera 1 ate 


Mrs. Emily Purcell 
haleLohie Nees 


ote 


LETTYE'S PRALINE CAKE 


egs 

cups sifted flour 
teaspoons baking powder 
teaspoon salt 

cup shortening 

cup sugar 

egg, beaten 

cup milk 

teaspoon vanilla 


fee, Mme, 
GO 


a ee oe Oe 
em, 
(ee) 


sift flour once and measure. Add baking 
powder and salt. sift together three 
times. Cream shortening, add sugar 
gradually and cream until light and 
‘Tluffy. Add egg and mix thoroughly. Add 
flour alternately with milk. Add vanilla. 
Bake in greased pan in moderate oven 
until done, Spread with Praline Frost- 
ing. Return to oven and bake 5 minutes 
longer. 


Siataline MProsting: 


1/3 cup brown sugar 

1 tablespoon cake flour 

3 tablespoons melted butter 
1 tablespoon water 


1/3 cup finely chopped nuts 
Mix alltogether. Spread carefully over 


hot cake in pan, Place in moderate oven 
Bo0° for 5 minutes. Cool before cutting. 


Mrs. Paul Brown, Jr. 
Hamlet, N. C. 
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ANGEL BAVARIAN CAKE 


Make) ta thin’ custard ot il )piniiyote mine 
eigony Ok srandml! cup lsiwie art, 2. al Versio ews 
iVourvan dea. pin cheot (sia t yy leipatcialo ema 
Gelatine «plus!Vle tteals po ont otterp elaine 
eM Co diaaeel fillet IRYMP Ceqbaie, | Viste ie Add to 
Custard while hot V@orolg wy Aldi lea 
OGamcewe Ui Gerlandt vay Gti hempor ane cme ces 
Add 1/2 pint cream whipped and 4 egg 
woives stiffly beatentiy | Hiowid wins. 9 ais cas 
Vapwele Dar ce ran oe Ly WOO die Gal keegan Ss Tec eel 
pieces. Put wax) paper Jon 9bottom sama 
Sudies 7OthNanceliscakempankt (into these ans 
put the broken) cake) pleces and pour?the 
ei cline bagel kealyi peme pt oetakit bi) ertviye aia icity te skgenvey er Ge) hi (017% 
Ovicen ri iat t: 7b0  cChulits s eUiiimio de san daeeinaorce 
Wut. 2 ipant estitfi ly beaten ecayed wae amie 
Sauk be iiiwent Di Piers iio a te CC Oe nase 
em Views! ele2s 


Mrs. W. D. Lee 
Ralevoi mG. 


MORAVIAN SUGAR CAKE 


/2 cup granulated sugar 
2 cup shortening 
eggs 
cup mashed potato 
yeast cake 
A little salt 


Se Se 
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Sacaiersucary Shortenims and potato to- 
maaeeto s Add egos well beaten and flour. 
feewesup at nicht and let rise. In the 
Meocrine roll out and place.in pan and let 
ise) a Saint, Dian aemeLO De With brown 
meer, Simall pieces of buttery and cin- 
Baimon. Daikem—  Whodenadtertoven - Serve 
momo COld -~for Basiter Breakfast. 


Mrs. Berryman Jones 
Ghaclotte ies G- 


Peper OLlIGS - Original Recipe 


Miieestrips from angel food loaf 2-1/2 
Meenves tong - 1/4 inch thick. Spread 
Meee strip with boiled icing. Sprinkle 
Mi finely ground nuts. Roll as)minia= 
meer jelly rolls. "hie* with tiny satin 
mmooon and make bow: Use for showers 
mime partys*plates . 


Mrs. Neil H. Brown 
ChanlottesNeec. 
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BREATHER LIGHT RGOe ON Uli Gave 


3/4 cup butter 


2 cups sugar 

a eggs separated 

3/4 cup milk 

3 cups flour 

3 teaspoons baking powder 
1 teaspoon vanilla 


Cream butter and sugar. Add well beaten 
egg yolks. Add alternately milk and 
flour which has been sifted with baking 
powder petA de stiitily eibie ait Tie sap whites 
Ser mVicilil Lae Bike. 11 *two Ww layer epaiee 
which have been greased and floured for 
2 oem Wbe Seranty id) (oO. 


iieteO stilt Oe. 


3 cups sugar 
1/2 cup water 
5 egg whites 


Mixes sugar’ iwith waters ands Dodie wea 
Spins arthiread., Pour owerestiPilyep ease 
eriemen ofew hite se Bea umitigl at hack aber 
pare fresh pcoconute by. +ratin per tine lye 
hese rye) Cio-c 0 nu teen lie: When ready to 
Dib cakestlogp etn er, pour = haLieo i euhroestomees 
Oneeb Ottom, layer,  Lhen@alaty cio fesisnc chee 
Bie Cena doe CO Ounuit. Repeat (after sp ut tae 
on Lop layer. “Ksnost sides *penerous iy. 
Sprinkle ontop of the cake, the remain- 
opie O.C OT Ue, 
Marsea lca Vi) nce rh 
ODraViyeNaGe 


4s 


deh JE Uh tee 1G 9 GAN AG sy 


egg yolks 
cup sugar 
teaspoon vanilla 
[4 cup water 
tablespoons glycerin 
from Drug Store 
cup cake flour 
egg whites 
teaspoon cream of tartar 
A pinch of salt 


NRE oO 


= O> 


Seremeestitrstefive ingredients for ten 
Meine at high speed, electric mixer, 
Peer DOWl. “Hold in cake flour. *Beat 
feeewhites with cream of tartar and salt 
Mepmeeswiit sbut not dry. Fiold yolk mix- 
EeecmittOmtne whites: Bake in ungreased 
meee erOOod pan. , Putin cold oven. » Turn 
mont rowdto. 350° . Bake 1 hour. Dioula 
Soeneoven door. Invert pan and let hang 


Mme Ordre Hemove {from pan. Slice in- 
memeaeccmeayers., Put custard filling be- 
[mv~cechi slayers . Palearc: Cia etiam el iio Clason 
meooute ore hour before serving. Frost 


Mook whipped cream. 


Sipodard Killing: 

Peo ocether 2 cups scalded milk, 2 eggs 
mesons iff? cup sugars 1/3 cup flour, 
Pepe n of salt. Add beaten eggs and dry 
Herre dients to. scalded milk and cook in 
momnot double boiler for 15 minutes. This 
Meolinec will be lumpy. Beat with rotary 
Pmearer until smooth. 


Mrs. Avis Knight 
Ralervonms NaC 
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HO: "GU PGs 
21/2 - 3 dozen small cakes 


1-3/4 cups cake flour 


O teaspoons baking powder, Calumet 
or any double action 

ee teaspoon salt 

Ny cup shortening (I use Nucoa) 

1 cup sugar 

8 egg yolks 

2 teaspoon orange extract 

Lye cup milk 
Sift flour, measure, addibakinys powders 
salt. DLitete seed De Cream “shorVeniucs 
maa silo are ora dilate ve Cream Top eure 


Wat oTPehts Mand Pius ald dae goers 
which have. been “beaven® umuil Vente 
coloremd® (Add unbeaten) yolks ork (ms tre 


ekectrie mixer). Beat wntil -smocrat- 
Ao dsesitract) “Add dry in ere drent stanirernss 
mately with milk.) BigatoUrte hes oes 
abou «l= 2 nen hess sowit A Cbeic (ish crrtie ees 
at wimedium ss peed, Ore 4-0) in uve cee 
hand. Filly strahl ereased mish Scie 


Gakic Mpams (2/38 fully sor, Lo pretereuscaws 
small paper cups dropped into cupcake 


pans: Bake? moderate lover —3 oe lone 
20 minutes. You can make this up in 
MOT ning, puiiin spanis. “sede arceidicahii ates 
Peed er at Oty, Then bake and serveyv hot, 


Wihen ready tolls-ervey eer wu sais gare acre 
hiaifins tins « (‘knotckepan on -edoe OFF state 


somcakes {wiblvrol outlet pan.” Lies irs 
paperscupsipecl paper: quick!) viegnd =o eiante 
HOW! Piraictic et limit oti nord ei ato mkony 


JuwstMhow long it will®tdke to haweftea kes 
Pom ePOut oOo) ee Se rye detartte. Or 6 re ied er 


Laura H. Reilly, Hostess, 


Governor's Mansion 
RaleronyeNeae. 


sya lore 


ING UE a Cease 


it dozen eggs 

1 pound butter 

1-1/2 pounds granulated sugar 
6 cups flour 

1 tablespoon mace 


Miecamisbutter and Sugar. Se€parate eggs. 
Pmecmieyellows lightly, beat whites stiffly. 


Have prepared: 


1/4 pound citron 
1/4 pound green glaced cherries, cut in half 
1/4 pound red glaced cherries, cut in half 


1/4 pound glaced green pineapple 

1/4 pound glaced white pineapple 
Do not use precut fruit. Cut in medium 
sized pieces. 

1/2 pound shelled English walnuts, broken 


12 pound blanched almonds, cut in half 
1/2 pound shelled butternuts, cut 
1 pound black walnuts meats 


meesee part of above flour to flour fruit and 
nuts. Heo lLdeintoO Gabiove batter. Pe Oita 
moe oreased large steeple pan or two 
Peal oat pans, 3/4)full. Bake at°250° 
until brown, depending upon size of pans. 


This is an old family recipe from the 
Browne family. 


Mrs. James M. Peden 
Raleigh, N. C. 


Ae 


ANGEL EHO O DAD Eis hak 


i small angel food cake 

3 eggs 

1 cup milk 

3/4 cup sugar 

1 pint whipping cream 

1 envelope gelatine 

1 teaspoon vanilla 

1 teaspoon almond 
Dei dela ease oy sa. Beat egg yolks thick. 
ACs Sito ca neweevii xX with heated milky eG ook 
SOW GY oUntteel tL COALS Spoon, Dissolve 
Selaviewinm@e); 2° CUp milky, sAddetouc ts tama 
garibeei miele (ey Sool, (Break Vu pao no el aaood 
Garcemanldmea TOD dint Ov ix tir ex, When it 
besciunseioyset add eco whites stiilly beats 
en and 1/2 of cream whipped. Place in 


Gascemole Or pan in retirigerator., Wien 
ready to serve unmold and frost with 


remaining whipped cream. oprinkle 
WietlescOcOnut.  ioliceyand serve.  celves 
G50 


Mrs. Graham B. Poyner 
Ralerchee Nie Ge 


APPLESAUCE FRUIT CAKE 


cup butter 

cups sugar 

cups apple sauce, sweetened 
eggs 

cups flour 

lb. raisins 

lb. of nuts 

cups mixed candied fruits 
cup candied cherries 

Other fruits, such as candied 
pineapple may be added if desired. 


PNR EP WwWNDN + 


=tASGe 


PaOGemiemteiws OOn “sOdian tovapple sauce; 1 
Mero O1tsea-CluewOlminitmes, #cinnhan.on and 
CO V.e'S:. (CUS Meta tl bee cd aid UteSe sient O isi | 
pieces. Siliet eeele/ 22 ee OMe OtUsremintt.o ef imu ts & 
VWiettebuttern-and add sugars @Mix together 
until thoroughly blended. PIC a weerl lee 
Memucn we fos. NEG BLO etl creme maui? 
Mioumeand isprces and’ 1/2teaspoon salt: 
SOimeevomeeroriuilt snvixtires ialtenniatinge with 
apple sauce. Bake at 300° or below for 
Ulmece: hours . 


An old family recipe. 


Mrs. Blaine M. Madison 
Raleroh, Nis CG: 


APPLE GOODIE 


mutt hingsgslices of 12 apples in baking 
Pee miiecires deep and sprinkle 1 ‘cup 
Mieceeo Usa OVveT top. | Cream together 
meecwp butter, 1 cup brown sugar and 1 
mpelOour. oo prinklesthis over, apples and 
wode) cup salted nuts chopped. Bake 
Aus) Olminutes insmoderate oven. Cool. 
Cut in squares and serve with or with- 
out whipped cream. This is also good 
Peavy Cen Onmdi rec tilsys(f 7,0 mai at hensp antes se. 
dip from pan and serve in dessert bowls 
like you would a pudding. 


Mrs. Mamie L. Bailey 
Raleigh, N.7C. 


AS 7i= 


COCONUT SNOW BALLS 


1 cup shortening 


1 cup sugar 
2 eggs 

L/2 cup milk 
2 cups flour 


1-1/2 teaspoons Rumford Baking Powder 
1/4 teaspoon salt 
1 teaspoon vanilla 


Gream shortenins andes car imigAdd yoors 
one at a’‘time and beat well. “Add siited 
diy" inorediuents Valternate ly wwith milk. 
Add vanilla. Fill small greased and 
Pulse Ceetihuitili tl sea DO Utell ae cet tales 

Ate ieee iOn Lb. tO: 2. 0*= min bese Go On 
This makes 30 cakes. 


Paeigl iL Tiyo 
Juice and grated rind of 1 large orange 
1 cup sugar 
2 tablespoons flour 
2 egg yolks 
1/4 stick margarine 


Mix sugar and flour :well in -saucépan. 
Add juice, rind and ‘beaten egg yolks. 


Blend well. Add margarine and cook 
Onsen. lOwhe ateu nt ilett hick & qiGoods 
fe Kia fene 
cups sugar 
1 cup hot water 
3 egg whites 


Juice of 1/2 lemon 
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ViieeesUr Coden aIOWwoihe r ineisaice pan. Put 
Salenvedium heat-and: stir. until dissolved 
PoceiiixStiu re sbecinse to aborl. » Do not stir 
Mem meuivOwer, — biOtmuntil firm ballois form= 
Sapaween tested in cold water. Poux 
Syrup very slowly over eggs which have 
piesa Len Sstilte ss:@iontinue beating uni 
Beem De Cinis tosicreame. Add juice of 
ieeeeernon. Whenecakes are cold, cut a 
Hie OUNd splece |.out, of top of each 
cake. Et ele Qe tea sip Omen iaidain po ea che 
foseeeope Dack On. Ice sides and top of 
Seomevwith frosting and roll in finely 
Pewuedenwresh coconut. 24 cakes. sha 
PPeiemircinoe needed repeat recipe. 


Mrs. Julian E. White 
Raleigh, N. C. 


Mrs. White makes these for many weddings, parties 
and as gifts to friends and shut-ins. 


GenNyrEAKE MACAROONS 


egg whites 
cup sugar 
cups corn flakes 
cup pecans 
cup cocoanut 
12 teaspoon vanilla 


bt pet pes KD ND 


Beat egg whites stiff, fold in sugar, fold 
mae Orn flakes ~wnut meats and *cocoanut; 
madevanilla. Drop on well greased sheet. 
Bereewe 2) dC Onc Como TO UO WZ Uleminit ese 


Mrs. C. Walter Bull 
Raleigh, N. C. 
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GER MAN SW EEE GH OCOa AST Es ester 


1 pkg. German sweet chocolate 
1/2 cup boiling water 
1 tablespoon vanilla 


Pinch of salt 
1 cup vegetable shortening 
2 cups sugar 
4 egg yolks, beaten 
1 cup buttermilk 
2-1/2 cups cake flour 
1 teaspoon soda 
4 egg whites, beaten 


Wiel tame OrG:O a Pen Ui mOONmUa ose Wrete te Add 
Manihla vand-galivait er choc otares ls tiie ke 
ed. Cream shorvemin'o “andes toa uip Seid 


add beaten @¢g -yolks™ (GAddrsar/4 sem oman 
Diner milk saltermmately fw LUD te pounce 
flour.  DAaisisolve sso dawsimer ena an mismo mee 
Gup rebut tem magtke tanid: adxaisto exmeame deine 
avin oae sGer risen thigh MegehGhenoMars mast vimasder (Ss Jiebs laa. iS) 15) ye 
whites. “Bake Sn'three Qoinch cake vane 
d tao O10 dice rice sri TeO i 22-0 Git OmmoeOieria tery Ugecroe 


[tsb ataeheens 

=. egg yolks 

1 tablespoon flour 

1 cup sugar 

1/4 teaspoon salt 

PB pint whipping cream or 1 large 
can evaporated milk 

1 stick butter or margarine 

1/4 cup chopped pecans 

1 cup short-cut coconut 

1 teaspoon vanilla 
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BDeatveroryolkstandisiet aside.) Mix flour, 
sugar, and salt, and stir into the milk 
orcream. Add butter or margarine, and 
cook over low heat until margarine is 


Wyewued.. Pour "small amount over egg 
yolks, beat, and add yolks to milk mix- 
ture. Add pecans and coconut. Cook 


until thick stirring constantly. Remove 
from heat, and add vanilla. Spread be- 
tween layers, and cover the cake with 
frosting. 


From The Progressive Farmer - December, 1957 
Mircette Yen Loyd 
Raleigh, N. C. 


GERMAN COOKIES 


1 cup butter 
2 cups sugar 
3 eggs 
Flour sufficient for stiff dough 
flavor with vanilla, lemon rind, 
spice, chocolate or coconut 
ream butter, add sugar. Beat eggs 


together, add sugar, butter and flour. 
Roll to thickness of paper, cut and bake 
at 360° until delicate brown. Decorate 
plain cookies with bright colored can- 
dies. 


Miss Cleta Rich 
Asheboro, N. C. 


gL 


BURNT CARAMEL CAKE 


1 cup butter 

1-1/4 cups sweet milk 

2 cups sugar 

4. cups flour 

4, teaspoon Calumet baking powder 
6 eggs 


Cream butter ‘andy sugar cawellh,y add qawjeil 
beaten, ecess sot t id ry yinierecd lent saa 
add alternately withemiadke Pour yin tom 
layers cake pans. Blake at 375-110 wath omit 
Cro ROLL eS. 


He ine oe 
3 cups granulated sugar 
1 cup milk 
5 tablespoon white Karo syrup 
oe tablespoon butter 
1 teaspoon vanilla 


Put 2) 1/ 2 civpisips ucasees ehoosmossagd i ee 
Sac 6° a egaer Oyeboril nyc ti Omsovo 16) eieaiion Ov 7 Ome e ee 
GUP “SU.eaT Ines Ot aioe skal | eesti i leev eae, 
brown jand adidtto oth extra xturr ie sitter ae 
constantly. -Cook.to.236° on candy phen - 
mometer, or test 4iun waster as ef Om ww cece 
R@im.0 we.el nO) Neate yd d abusing s anG@ Co One 
AN Glan 3V.2. 1h ipl la, : Beat; pon-biclh Cie ecm Vee Oe 
Sistency to.spread,on cake. 


Mrs. W. D. McGee 
hale cha NewGes 
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CHRISTMAS COOKIES 


2/3 cup margarine 

1 cup brown sugar 

2 eggs 

1-1/2 cups flour 

1 teaspoon baking powder 

1 teaspoon cinnamon 

1/2 teaspoon salt 

3/4 cup raisins or dates, chopped 


Cream shortening and sugar, add beaten 


eggs. Mix well. Dist tee flO Ur =e ba kaimeo 
powder, cinnamon and salt together and 
StmeuOmuirst “mrxture. Add nuts and 
aos ins, Drop by teaspoonfuls onto a 


ereased baking sheet. Bake 350° about 
moeninutes, not too brown. 


Mrs. O. R. Browne 
Raleigh, N. C. 


CARAMEL BROWNIES 


1 stick margarine, melted over low heat 
Mielarce Saucepan., Dionot boil. Empty 
a box of light brown sugar into saucepan. 
Mix thoroughly by hand or with electric 
mixer. Add 2 well-beaten eggs, 2 cups 
all-purpose flour, 2 teaspoons baking 
powder, 1 teaspoon salt, 1 teaspoon 
Manilla, l cup chopped pecans. Grease 
and flour oblong pan 14x9x2 inches. 
Bake at 350° for 25 to 30 minutes. Cool 
and cut into squares. 


Mrs. Percy Young 
Raleigh, N. C. 


<a 


PIE “COOKTES 


package pie pastry; roll thin 
tablespoon flour 

cups brown sugar 

eggs (beat yellows, add to sugar, then 
beat whites and add) 

teaspoon vanilla 

cup grated coconut 

cup nuts 


DOD Ww eR 


A Re pe 


Bake.«fior, 25 «minutes, atm 3o)% sandmcoaol 
then spreadgon thie follomimrcynhixtu ries 


1-1/2 cup confectioners! sugar 
1 tablespoon butter 
juice of one lemon 


Teetees toe Ct O bead sO foe td ne 


Mrs. D. W. Reed 
Charlotte, N. C. 


WILLIAMSBURG COOKIES 


1 egg white 

1 tablespoon flour - put on 1 cup 
chopped nuts 

1 cup sifted brown sugar 


Beat eo Soy bite cua tha eel cdacl sugar and 
graduallycadd flour cand snirtis:. Drop on 
greased tin and bake slowly 15 minutes 
Pie a0 s OVE OF unt slightly brown. 


Miss Nell Wellons 
RaleLoh, ae eC. 


5A 


BROWNIES 


Melt over hot water 2 squares unsweet- 
puede chocolate, 1/3 cup of shortening. 
Poem Cup ysSuigarya2 -epes. Sift to- 
Peres wand) stir in 3/4 aeup-flour, 1/2 
teaspoon baking powder, 1/2 teaspoon 
SEV ier Viet Weeiveeeciupme black ywalnutce 
somead in well greased 8 inch square 
meeeesake at 350° 30-35 minutes until 
Popes dull crust, a slight imprint will 
Beeeeeoie when top is touched lightly with 
Mimoer, Cool slightly. Cut into squares. 


Miss York Kiker 
Ralervch, N.C. 


Beetle os GINGER COOKIES...S0 Good! 


2/3 cup oil 


iL cup sugar 

1 egg 

1/4 cup molasses 

2 cups sifted flour 

i teaspoon salt 

1 teaspoon ginger 

2 teaspoon baking soda 


Pree wand (sucar. “Add “egp and beat 
Meet flutiiy.: “Mid Joeellie iO lars siets | Add 
Suited dry ingredients. Make into bails 
Poe size of large hickory nuts. Bake on 
Bipunoreased cookie sheet, three inches 
fieart, -inwmoderate oven 850° F. 10-12 
Minutes. Yield: 60 -1-/2 inch cookies. 


Mrs. William E. Byrd, Jr. 
Atlanta, Georgia 


at 


LENS END DE GeG@ Ous iiss 
An ‘old (Ge ninarieacrc pe 


1 cup butter 
1 cup sugar and 3 tablespoon extra for 
meringue 
3 cups flour 
Grated rind and juice of 1/2 lemon or 
1 teaspoon vanilla 


3 egg yolks 
Pinch of cream of tartar 


Gream the’shortenins 31914 cup sur an are 
yolks, add flour and flavoring. Roll out 
on ‘a cookie sheet. Spread with. tian 
jelly, sprinkle with chopped nuts. Beat 
egg whites stiffly, add 3 tablespoons 
Sucgary sand a pinch Of creammol evan tae 
Spread on stop (Ole elt em oolacherl JeaCyr ara 
minutes in-moderate.ovensso 0G SGU aim 
sSqila re si. 


This recipe given to me in Washington, 
DG. soveri20 vyears7a cor 


Mrs 2c PeeHolis 
Raleighi’N 7G. 


GENTLEMEN'S LEMON PIE 


2 whole eggs 
1 cup sugar 
Juice of 1-1/2 lemons and grated rind 
je stick butter, melted 
1 tablespoon sifted flour 
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Peer tme.o Gera ive h tly . Visiexey iwpesl i ide else 
fest | OU in unbaked pie Shell. Bake 
Mimi tes at 400 degrees. Reduce heat 
fom 25° for 25 minutes. 


From avery old cook book. 


Mrs. A. W. Swain 
Malerohe NG. 


Boi BI Pele 


2 egg yolks 
i cup sugar 


Mmeoumomve:  Beatiwhites separately. Add 
to yolks and sugar: 


Tablespoons flour 
teaspoon baking powder 
cup of chopped nuts and 
cup of chopped dates, 
floured separately 


bp pe 


MmoomvavOmstiftily beaten eggs whites. Pour 
Peromerworrsnallow layer cake tins, but- 
Meored. Gook slowly,.25,minutes, 300°, 
Peren siighily:- brown om, top remove from 
meer and while hot take.a spatula and 
aoe as h6fOor. sernambled»s eggs. Co ies tii 
ore ratOr Ove ft inl oilmmmioe rive in sher- 
mea Classes with unsweetened cream. 
Peeve rt iis» baw ivadiesron aydietlshoule 
avoid it! Avehiyyend ¢ ivoms Wieova  Seotia 
passed this recipe on to me, and J] have 
moed itafor twenty. years, 


Mrs. Jack A. Clark 
ae roy a ie 
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IC ETD YR Sesh T Zang Cie eG a Eee ae 


oS Egg Whites 
20 Ritz crackers, crushed 
Lee cup sugar 
pinch salt 
1 cup chopped nuts 


Beat 93 .¢ gas wht tesuas util ye, cdicagel ( eeetED 
Sipear,, 1) Wea'sp oo nv amiull are hs sitesi eos 
mixture. Bake in greased pie plate 3509 
So minutes Or wes seeelo oe ww th elev eeeeeee 
whipped cream, 1 teaspoon vanilla. Set 
ieee Lei Gar a Our Geet O: eae lO,Uels ou 


Maes.) Paw Browne a. 
Hanilety eines. 


leed Ge PUN) PAE tac TES 


8 egg yolks 

2 cups brown sugar 

1 cup granulated sugar 

1/2 pound butter 

Juice and rind of 1 lemon 

1 cup pecans 

Le uncooked pastry shells 
Pauia alin, ay <b owl =i io holp-=, gimme: © welts at wae 
Roases . oh Uacenl ab Poesia on ainte acc aon 
Givams nN Gl le hose Uh) ne Lise Brakes oe rias On 
Pyliteen min ult este Abba Tan otee a ne breem Ty aueeiae 


rei rigerator’ and: can bey Uses ee die cde 


Nirs). Ol. Rae towne 
Raletoh, Nae. 
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ee Ngee elem tw ie beth i REA OR Pbk 


cup crushed pineapple, drained 
cuprpineapple juice 
Tablespoons flour 

Tablespoons melted margarine 
cup sugar 

eggs 

Tablespoon lemon juice 

lb. vanilla wafers 

cup cream, stiffly whipped 


ee Oe OO 
— sx 
LSS) wy) 


Peewesiwear and tlour. Add the pineapple, 
feectcmmpimch Of soda. Cook on ‘low heat 
Mpmvievirckened. Add’margarine. Remove 
Meodiveneat and add beaten eggs and lemon 
weer OOl. Wddvpineappley Line pie pan 
Pepe yeer Of waters. Addilayer of mix- 
mures layer of whipped cream until all 
Pmusedsewith cream on top. Place in the 
memes eraor: Let’stand 3 hours or over- 
Perciwie DieisOure “Serving. 


Wise ial SrOwn ss ce 
Hamlerw Nome. 


WWEFRUIO: Jee O LON Ceal Is 


16 finely chopped dates 

1 cup finely chopped nuts 
14 crumbled saltines 

ik cup sugar 

4h egg whites 


Almond flavoring (to taste) 


meas Ot 


Grease the pie pan (with) butver sgbaike ja 
minutes by therclock (i nag3 2 oO scalp 
ali together with sugar. @Deadtier caw hines 
etitt. “Addi ay little stig agra a cv eOr cence: 
leo CaW Wimehistey seeks’ vcmsbae re!” 


Ellen Garriott 
Hostess, Wesleyan College 
Macon, Georgia 


AGN G, Bale re LE 


4, egg whites 
1/4 teaspoon cream of tartar 
1 cup sugar 


Beat-ego whites stiffly. -Addgcreamy of 
tartar and sugar.) Bake inigredasedeip yi ce 
dish for 1 hour and 1/5) ming tes; ate 2 ou 
Coreen 


[Spat ih aka Sy anrenes 
egg yolks 
1/2 cup sugar 
a Tablespoons lemon juice 
2 Tablespoons grated rind 


Cook in d.ot biresh.o tere te let cke Ons es 
Whip 1 - 1/2 cups cream. Spread half of 
Gream over the. Der inoue 7 sitle teres 
Ofelemon, cusitard o- then iwthespenmua aia 
eream.. Childlo.2 40h on 78) bet. Om ciel vedic 


Recipe given to me by Mrs. Madeleine Reed. 


Mrs. Graham B. Poymer: 
Raleigh, N. C. 
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Vy MENG E Grey ae UP Sly ASD 


cup butter 

cups granulated sugar 
eggs 

Tablespoons vinegar 


O1 O01 2 ee 


Put sugar, butter and vinegar in sauce — 
Peamovecre LOW heat — boil 2 or:+3-‘minutes 
me oeeLo well beaten eggs stiring con- 
Soweeyee Dbakeyinitart.shells or uncooked 
eee ger 3S O0° until filling is set. 


An old recipe from my grandmother Mrs. 
John T. Judd in Chatham County, N. C. 


Mrs. W. D. McGee 
Raleigh, N. C. 


Pers bee) UVP LN Gis 


Meee sOnes cored and pared apple’ in a 
MrieeceOlm Die=pastnryeerut tf teaspoontul 
Pemectivar sand) a, dash Vol cinnamon, in the 
aoe Ofmeapple. Koddeepastry? over sand 
Pr mitewel\iake esauvcenot 1/2. cup ssiean. 
Mmecup water, 1/4 cup butter. Rour around 
meomrom of dumpling in pans Bake at 350° 
Boreesabout 35 minutes. They are good 
mec plies). » hewmen likesthe meat 
@ehureh Suppers. 


Nas. © Ree browne 
Raleigh, N. C. 


mf G hes 


MISS ROSE'S ANGEL PIE 
also called 
"THE BISHOP'S DELIGHT" 


4 egg whites 

4 tablespoons sugar 
Beat very StUPi. "Sh bawomewl ole asi OulOmse 
ita Sal Ca Pour Pin vomiba ke de etc ool erpac 
streldi,  Turnvoven to *400°% SPiittingioven 
POmioe crOues hat Ome Oto 6 ase TUS AO Cane G 
3.0:0iCstan’'d* Net nook Worked pipromimm ately 
minutes, Watch carefully!’ Beatesely2 


pint whipping cream stLitly 2b layomow a 
1 teaspoon vanilla to taste and 1 Table- 
spoon confectioners! sugar. Spread over 
meringue. Sprinkle finely grated pecans 
one TO pe , 


Mrs. J. A. Jones 
Charlotte, N. C. 


COTTAGE CHEESE LEMON PIE 


4 Tablespoons cornstarch 
12 cup sugar 


NMitx to gletihvexr?, Add) ™ fen mek? ast us 


a double” boilers over low iteat< ho A 
constantly? tor -Ld°m fiwfes “Wien thicrs 
add» 2" -epp yolks)” “Gook* IP inte: wos 
ring ‘constantly * Rémove from Beat ane 
egeve le 
Wo Mo 

1 cup Cottage Cheese 

2 Tablespoons butter . 

A pA. cup lemon juice 


Grated rind of 1 lemon 
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Pee weet Our rO.0 Kean toners G@nhius t. and make 
Tete Te FOL Our eps whites using 1 
ieoeestOOmes ugar to each ergs *white,-af- 
Pee y rave beem abeaten «until they 
Peeerrceiiy shitrim, peaks:. ality se OA Mirae. 
Peoria Drown . Opa Pe ame crers er mM aye ie 
Sees ad FOr, plaan, lemon pies 


Mrs. Hugh G. Dupree 
Reale vchie New Ce 


BR's PEACH PIE 


Peo mers t Lor 3 pies: 
3 cups sifted flour 
i ip lb. shortening - 1 cup 
1/8 lb. butter - 1/4 cup 


it Tablespoon salt 
Peeercerdin es together. lmyaetevrenliee BI febfeyye ) lik 
[eee cup and fill 1/2 full with 
ee 1 Eacid. tO mixture : Blend well. 
Poewmerdmeslice peaches sufficient for 
Pomme ecm piles. .Oven the sliced peaches 


Peioekea pile crust pour the following 


mys tur e-: 


1 cup sugar 
° Tablespoons flour 
1/8 lb. butter - 1/4 cup 


Mme am —toscether and, add 1 eg@ and= 2 


mews pOOms) Ol ahmond extract. ~e Bake sio7% 
ie Our. 3.2 5.2. . 


MisteG. eAssDiltone ein. 
hale ches C. 
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RUSSTAIN RO.Gie. 


1-1/2 cups brown sugar 

1 CUD DULLER 

) eggs, beaten separately 
2-3/4 cups flour 


1 teaspoon soda 

2 teaspoon cinnamon 

3/4 teaspoon cloves 

2 lbs. English walnuts 

af lb. seeded raisins or pitted dates 


Grease pan and bake by spoonfuls 300°. 


Mrs. J. Melville Broughton 
RalershyaN Ce 


SU TE iG @ Ts Gr Se Se Cae 


1-1/4 cups brown sugar 
12 cup butter 
2 cup heavy cream 
A few drops vanilla 
Pinch of salt 


Gombine sugar with) buttemsasia li an dative 
ene am. (Gook’ inj piper sepa nmidou Dillemb One 
Sree sS tli Cin oO CO atseOna ce) inven Ost ee arise Ie rae 
hom, wea t2e50.fod.d vain Liasg. 


Dus “ssauces may be) used  wihthiesia kre 
Loas ted almonds (on, vianillarte even eamrisou 
puddings. Can be frozen and“wsed when 
jabietiavie| (eek 


Mrs. N. E. Edgerton 


SDPattonene lil 
Raleioheeiiantes 
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ALi AROUND ICING 


2-1/2 cups sugar 

Pee cup ivehtecornesyrup 
1/2 cup water 

2 egg whites 

1-1/2 teaspoon vanilla 


SGmoine Sugar, syrup and water. Cook 
miez42°- Or soit ball stage. Pour over the 
Stitly Deaten egg whites. Beat until al- 
mimormtestiit enough to hold shape. Add a 
pameeOl Cream Of tartar. Beat again and 
spread on cake. 


This is an absolutely rool. preci recipe, it 
was passed on to me by Mrs. Abe Richards, 
Wolgmbia, S. C. 


Mrs. Fred Brigman 
Raleigh, N. C. 


PoemweevADE PHACH ICE CREAM 


quart ripe peaches mashed 
pint heavy whipping cream 
cups sugar 

teaspoon lemon juice 

eggs 

quarts sweet milk 
teaspoon vanilla 


rt > OO Rt ID RA pet 


Pear. eo whites wntil stiff. Whip cream 
and add beaten egg yolks, sugar, lemon 
juice, peaches, and vanilla. Compe 
Pos mixture with the milk and stir well. 
Preeze in a churn freezer. Six quarts. 


Mrs. lL. Edward Johnson 
Raleigh, N. C. 


PLUME UDG 


Winx OD Eater la 


cups suet grind or chop 
cups toasted bread crumbs 
teaspoons soda 
teaspoons baking powder 
teaspoons cinnamon 
teaspoons nutmeg 
eggs 
quart sweet milk 
quart molasses 

/4 cup flour 

iby 22 cup extra flour sifted on 

1-1/2 cups raisins 

5, cups currants 

3 cups citron 

1 cup chopped orange peel 


WrRreM NM OK SP OD 


Bal beO Te Sp.OlLT GpeCanlsegll a ite tel lee ett Ontn tect. 
lids. Steam in hot water for 3-1/2 hours. 
Makes six or more one-pound cans. Good 
Or O1l ts with sma lle 4 act Ot on Ceca 
eeeG.O TU alinys Ihe 


Mrs. O. R. Browne 
Raleich aN ae 
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Deel Ee Ue PN AG Ie O ACE 


1-1/2 pound ground chuck beef 

3/4 cup Quick Oats 

1 cup evaporated milk 

2 Tablespoons chopped onion 

1-1/2 teaspoon salt 

1/4 teaspoon pepper 
WMieewapove ingredients together. Pack 
wee eased mold with Whole in center 
Peeeeomoue minutes at 350°. Pour follow] 
Pimms auce Over and continue baking at 
aes, 


Diailce : 
2 Tablespoons Worcestershire Sauce 
3 Tablespoons vinegar 
2 Tablespoons sugar 
1/2 cup water 
3 Tablespoons minced onion 
1 cup Catsup 


Meeatwetogcether before pouring over loaf. 
serves 6 to 8. 


Wirs. John H. Harris 
Raleigh, N. C. 


CREOLE BURGERS 


Brown one pound ground beef, 1/2 cup 
Chopped onion, in heavy skillet, stir- 
ring to separate meat particles. Add l 
can Chicken Gumbo Soup, 2 Tablespoons 
each ketchup, prepared mustard, 1/4 
teaspoon black pepper. Simmer until de- 
Bired thick consistency on’ low heat. 
Spoon on split steamed hamburger buns. 
serves 6. 


Mrs. bee arles K. Mc Adams 


BRW NS Wilt Keowee 


3 Ib. roasting hen 

a lb. fresh pork - Boston butt 
Cook” until tender. wlbakietesc baesterims fino 
bomeu in sin ard lp ip 1 end Grses eMail Ota aoe a 
aie veseah fond Ween ois Put DO Der mile cal cee ieee oe 


Dutch “Oven! “with! (4 Caius Oli § Ole see 
small -OniLOmn's),) 63) Gilp S.C. Da-e it Gri ao ma Ours 
Daeo pilin COO ke eho = 4io 6 eh Olisies ee On Wie cred 
Wise ee ate sh eres | 


ECU Chat Omni Ll Stell Pelee eens 

qt. cooked mashed Irish potatoes 
teaspoons Worcestershire Sauce 
teaspoon salt, or to taste 

teaspoons black pepper 

cans small butter beans 

cans white shoe peg corn 

Co-Ok SED 't'o 9210) Fi) eb ersen Ome eiamun Ip Cir GisC cae 
Pub O.t tO; Led teri i xeutrr ec asso O mce lie 


DOM ww Be 


This recipe given to me by my husband's mother 
twenty years ago. This is the way it was cooked 
Tie NOLO Keay an 


Mrs. Hugh Upton 
Ralei ohne. 


SOV EOM RNs Sua OD ANGIE ONS DOR 13 


After birds have been prepared whole 
NOW Cc OOK in on esi allita andes p.e.0 De resol ft meen 
EA Teyibb aed tee wemeiekin Wese hMell> sodeiiiielreisua: - Dil 0 Wee 
Glieleyen eras wowed LKomels) © py iheltes St Wacken. Ont Gewacncd 
Prasce: in d'e.elp) 10 as til oesian ee Vos CMe ny 
Oia yas lone foie de Chico ciriemerD O Wares Ovecen 
SACOM Tower rexee- A iosoy 6 Ke fomimctine se celnanilyed) | 1 Oexeyly 
POW yo 2.503.510, 0080 itis eatecnicHen te Maat) cuca etree 
ee ule ta ay". 


Nrs).. card Wie an 
Ralel cha hie 
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Having had to concentrate my major efforts on busi- 
ness for many years now, I find that my energies in 
the matter of cooking have been neglected. But every 
household has certain dishes that are stand-by favor- 
ites. These are two of ours that have been with us 
through the years and have stood the test of time. 


BAKED HAM 


When you do not have a ''good ole country ham", which 
needs no dressing up, you can still take an ordinary 
sugar-cured ham from the grocery and make of it 
something that is not only delectable to the taste but 
a thing of beauty to the eye. A whole ham of about 
twelve pounds makes the prettiest finished product, 
but you can use a half-ham and still get good results. 


1 Ham 
Glaze 
Whole Cloves 


PeeuOWerinneen minutes per pound for a 
tame weiwece POUNGS Or Over. Cook ham 
memos tereeOr On rack of shallow pan- 
Hoteestaesup-keeping a small amount of 
Mierc@ulimiteand keeping it covered as it 
Somse eee ion Ot cOver,.with water. When 
Wet obine 4omminutes'of total cooking time 
memnOveceeiaim from pan and take all skin 
See e Make “ailseries* of shallow cuts a- 
wmomiset mec: fat 10 cutimto -small-osquares 
Soediamonds. spread? with glaze and in- 
Eemgiend ac love in’ corner iof each square 
Maedramond.=' Bake uncovered in 325° EF. 
oven for remaining 45 minutes. 


faewmessarie a number. of glazes that-can 
Imcesicd ,asSuch as Is cup brown wor” white 
Peeeoeereecn eee e ne Cup an IM altars Cl tom. Clie ny 
ferce  ciderai sweet pickle! ju1ce from 
prec kee aii UsisteeO Caw themo nies Cup. ot hoinieny® 
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My favorite glaze is: 

Juveeof ‘one "6 ran ¢eVrandeo ra ledm ideo 
twWorOran ges, Aigo mite: sbavewn 7's Ute aries as 
mere de dy. | 


Mrs. Mamie L. Bailey 
Raleigh; iN. C. 


INDIAN CHICK ENVCURR YY 


i boiled chicken about 5 pounds, dressed 
and drawn 

2 quarts chicken stock 

2 large onions, chopped 

fo /2 teaspoon ground ginger 

1-1/2 Tablespoons curry powder 

1 stalk celery, chopped 

1 can tomato puree 

1 large can mushrooms, drained 


1/2 cup flour 

Ma des.alt) vamd rpeppermlmon taste. Skim 
grease viz om chieken’ siocke es putin fio 
skillet: and firyo celery ;Sonmonms rer she 
nooms and piniger slomi tstminive sa peatdm 
Corry “pomden amd abhouie. Blend well. 
Giviaidn'a liye tetirad fing’ ch pekwemnl fe toie k (aati 
tomato puree. Cook until thickened. Add 
chicken which has been removed from 
bones and cut in l-inch pieces. Serve on 
rice,orgmoodthes with tavcic onpanim entstor 
small dishes of - chutney; crystallized 
prioprerscutdaines s.brceds olives i ta faites 
coconut, ground peanuts and crisp bacon 
Pe yoie 5, 

serve with: Cranberry Salad or Grapefruit Salad Sec- 
tions with Dressing, Vanilla Ice Cream, Butterscotch 
sauce. My favorite guest meal. 


Mrs. N. E. Edgerton 


"Tatton Hall" 
Raleigh, N. C. 


Bits ta om 


SMOTHERED CHICKEN AND BISCUITS 
Like His Mother Used to Make 


VWiygkuosband-says he remembers best this 
desist s mother made. In a covered iron 
Poreonewie: old -[Tashioned black iron cook 
Miopepeshe Simimenedta fat stewing hen 
mo werepender, salting and peppering to 
taste. When the meat fellfrom the bone, 
SiWemoplaced it-in a large soup tureen and 
esurrounded the chicken with halves of 
Pemomoutternilk biscuits. She thickened 
emommmroth with a little flour and poured 
Piet, Cream pravy over the biscuits, 
eovered it to keep it hot on the table, 
eioaeserved it to an appreciative family. 
She often used leftover biscuits in mak- 
Bom his tasty dish. 


Mrs. L. B. Powell 
G@lintoneoN. CG. 


Peo eto Heh Ux 


favor wO pounds ‘simloin tip’ roast cut 
into small pieces. Brown in hot fat in 
meavy skillet, Addil cup diced Irish po- 
mapoes; 2 'chopped onions, 1 cup water, 
Sai teand pepper to taste. Simmer over 
low heat until tender. BeTome: Servi 
Peectoncsimohtiv= with a little =slourrdis. 
solved in’ water. Seaver Viet yuo t tao 
force soup tureen with hot biscuits. 


Mrs. Earle G. Harris 
Wise, Virginia 
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Bin OTT De Gia aay 


Wewio* 82 > p Oar dd) br O bainioe tc eisai iat eter) 
Pour ihis. wp prink Le “seiner Otlrstsymav tt ieeeoce ap 
andes pepper: GH louie da oli lye re Geo ere 
pan. Birmomwine) ane o.veciie diene oO ie 1 eo iy 
‘urn “aimtd’ brio wan pomhieret esa ciery 8G io 0 Kaauiiacee 
Weal cho mes gA did) wea esr ea Ss wercrc ieee aes 
Ob brothy eth ck en: -wisuh ete Urea tealo eye vee 
Biome “co ibikews man de a.d ditomo na wave 


Thiserecipe is family size, buisMrs sRozarusedstnic 
recipe in quantity for Church suppers. 


MrstvAs aheahozar 
Raleioh) iNeaGe. 


Boky Eb ov Ew 


pounds beef stew 

Tablespoons flour 

teaspoon salt 

Pepper and paprika to taste 

Tablespoons Wesson Oil 

8-ounce cans tomato sauce 

small onions 

small carrots 

small potatoes 

Cup iol Geduc ele in, 

cup water 

eo pDrlinkhesb ee sw lt heithouwdy-® ae Mise yak aie eras 
SONI gS). wl.0 Sis swantihigo tle denewoi Cita eee 
BemOjker  eBakejun cove med) 4 ede eo Oereies 
UGGS ek Lae Omi cies. Ad dw crore teas esses aalet 
chGMeL Te NaveMeQalieomarn: Melveqtclimen  RCleun tere ives Mu as 
Gooner 2. Bakeeva turd. 5:) meh 080 a haaag ye One ners 
ee TOT OU SC Gey Vel Tia oe. 


mem DO Po 


Pa ee ho 


Nits >) Viernone@t yscou 
Raleic ns Gee 


Se 


Pood tin tome weet by A eRe RO A ST 


When the Sterrett family was home on furlough, we 
had the joy one summer of having them forneighbors, 
and renewing our friendship of many years. Ata get- 
together supper Eloise brought a covered dish. I ex- 
pected some exotic Indian recipe, but to my surprise 
it turned out tobe just an old-fashioned tasty pot roast. 
Here's how she did it: 


feteesnall ~amount of ‘shortening in 
Pease re cooker. Brown three pound pot 
roast on both sides. Season with 1-1/2 
Mm sepoons salt and 1/8 teaspoon black 
Peewee ut on lid and cook,as-directed 
Peers! Prepare vegetables, 2 me- 
dium onions,3 tomatoes cut in wedges, 
Pee roped’ stalks -celery, 2 sliced -car- 
mere c Sinall summer squash. Remove 
Asie se ieee we sectables and “cook under 
Prec ascure until tender. 


Mrs. Norton Sterrett 
Madras, India 


Pee brCURD SPARERIBS WITH TURNIP 
Cree eS eeN Dp ee Oe ls eK BRS: 


Get 2-1/2 pounds fresh spareribs. Cover 
Meat with water, salt to taste. Boil or 
eook in pressure cooker until spareribs 
meer wiLoroughliy dome. Put-meatan bakin 
mich. Pour barbecue sauce over; cook 
faa), Oa hou ties Tan mut ers a) Make barbecue 
Sauce of: 


Gy ee 


2 teaspoons salt 
1/4 teaspoon pepper 
1-1/2 cups tomato juice 


1/4 teaspoon cayenne pepper 

1/4 teaspoon dry mustard 

4-1/2 teaspoon Worcestershire Sauce 
1/2 >to 

3/4 cup vinegar 

1 teaspoon sugar 

1 teaspoon garlic salt 


Nix sin pred il emtis 5p OU Ov Cr nre: sitesi o ioe 
Mer-eaboutvan hours cS auc ere ain remsiti eee 
eds.ot f an‘d-wsije'd) a matine: V5 tO ew tiny i erlara ies 
Gis Ol 


Bakeca pood- sized barneih POn Suu p Sey ie 
Lops attached. ~Peed) stuns p Sosa Domicile cee 
Dijsicawde lar diy stems) coves ttt aii oe oe 
ite es lice da tt Wn piss Pat Cy eo elena ie ee 
Siaere Gib “biro thea dy -c.o.o kit Ong Gt yaar 
tender). sbake -thestiern lp seta 1opgeo pica orms. 
intO-a pan and press valle water Olt aut 
a plate Orisa ema n drow t. tho m0 Uo ie wane) 
knite and fork int ortimestpitercties:, (iien €c ears 
Bary add a littlegiopwbroties “laste tors cre 
if well seasoned. The "pot licker" broth 
Ve cde LiciOurts Sem we dO, iit ea cee ieee 
Di card’. -" Live tolotfonv ea Sty esti Oil et Oe 
fers lusenam ei rom tive old Sou tie dt maior. 
Lom. Of; *coolinis ve cetables? in tam poresmine « 
Waele Cal (ait Cries siete. 


My mother taught me to cook this years ago in Wayne 


County, N. C. and my family and friends still enjoy 
it cooked this way. 


Mrs. Gurney P+ Hood 
Ralerohs New: 


= fA = 


CRrIsCEIS EN ee le or lay APL INI 
serves 24 


iemomiuens (about 8 Ibis). Boil hens until 
awe der and then sired them. 


fomesouore OL hens “cook 2 *boxes of spa- 
meet COOK separately tone’ large (or 
M@gmoiiall Creen peppers 2. Cut up. When 
Meaeeews and Spaghetti are done combine 
meme coe chicken! and 2 small cans of pi-= 
Tereomec it Up Sand “3 cans of cream of 
Peteicoom sOUp.: Putin baking dish about 
ee ee inche’s deep not quite to top and 
Meee Orated agced ‘cheese over top. 
oonrin oven until cheese melts at 390°. 


Mmmtommeean tbe!’ kept in refrigerator for 
oe seedy s — do not put cheese over 
ZPooromwwrntil the tetrazinni has been 
Mmereeid me rirough and through, then add 
mieerscreaid let it melt. 


Mrs. C. G. Bennett 
Raleigh, N. C. 


GG seis Ei 


Peweeethick cream "sauce: 2 Tablesipoons 
butter, 3 Tablespoons flour, enough milk 
meeiralcesathick sauce VWietlipebutterajtadd 
Meeviener ident tk. “Cook unt ls quitey tidak 
Add 6 chopped hardboiled eggs, salt and 


Mea pers-t'o tais tex Heo TAN ott Ons al US ioe 
Peeiine (bread “crumbs “and fry sin hot tat 
Puiil browne’ *Sperve with fried or baked 


enicken . 


Nigs 2 iWee Wie Neale Sr. 
NVianeLOHe aN ems 


ays ae 


GR EACWEEND: (© He Kaba sree ees By 


Rartyeotyle: 


Tablespoons butter 

Tablespoons flour 

cup milk 

GupmdicedscnicKen 

small can sliced mushrooms 

hard boiled eggs, chipped 

can Chinese Noodles 

Da lmepeppemmeclenvicad ld wpa noley 


m DOR ee DO DO 


Ovierdmedium heat tint topsotidomb kerb outks 
Cie melt. (buittem akan d ieee ital vee ot tree 


POU MLO ealsiin © Ot Nagp a oiler Slowly add 
Cisiet oy Paset er ring Oa CO Mesias lye. feugaker » Colibts f(a! 
chickens chopped ier sistandi drain edges he 
OO Si. 3.Cid SO Ne GO mL ashe Lf exon erica Ss 


Yoon tii cies, thn mn siise Dit ova wk ori Re ones 
hot over Chinese Noodles. Serves 4. 


Quick and Easy: 


can boned chicken 

can condensed mushroom soup 
hard boiled eggs, chopped 

cups steamed rice 

salt, pepper, celery salt, parsley 


DO Nh ee 


Discevfand place yin saps rot Ecouepdes bouncers 
over medium heat. Add undiluted mush- 
0.012 8 OU pasa da ere on pie a son ito tdratsitrer: 
aenvwer hot lover |steamecuns ce 


Mrs. Marvin Saline 
Charlottes Nec, 
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HeG eyo ARE oe eer ASN UTS 


Peeciyoie aS oivanye shielledsWargced peanuts 
Peete sisred in soovlin ciewater. Drain sand 


megevort Skin's. lash i/o: 0 te (erebielay « oleneriersgnye: Ket tl 
meneavey Skillet. IDese(ereys jehteenss olin lhe shecue’ 
Pee om iho: prevent secomcehine. Put “a 


Wiest Ount of peanuts” ine open holed 
mee verwith handle. Dip down into the’ hot 
grease until brown as desired. Pour out 
Sepp eer towel to drain.’ Salt. Store in 
eee eVill keep indefinitely. 


Prervechmstmas, Klizabeth and her mother gives 
Miemiaarsonagce Hamily a three-pound tin of these del- 
icious peanuts. They are the best we ever ate! 


Elizabeth Flournoy 
Eva Le UO TIM Noe Ors 


2 DOM IEONOND) Shle OCM ay, 


6 slices bread 

1 can Tuna Fish, flaked 
Juice of 1 lemon 

1 egg white 

3/4 cup mayonnaise 


Peeerina ish withtmayonnairse, told in 
Mell beaten eggp white. Spread on bread 
meeees 2 Sroil until eoldien’ brown; about 
OMA Sti Les). sbnisY will eputiiup ihukera 
mages sermnve immediately. this recipe 
meemcdinaliyedelicious if »choijpped "cooked 
mecoken. ham sor other meats are “Usied 
Poeeplaice TOoftseatrood. 


$500 Prize-Winning Recipe 


Nincsmi@ ala Nic Giramy 
Ralei oh tnie.c. 
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ESCALTLCOPED SC HICK EN 


1 6 lb. hen, cooked and diced 
2 cups soft bread crumbs 

1 cup cooked rice 

1/4 cup pimento 

ae beaten eggs 

1 Tablespoon salt 

1 


[4 cup melted shortening 
(butter or chicken fat) 
3 cups milk or chicken stock 
Pepper to taste 
1 small onion, cut fine 


Mixvin» order Name dijgsRio ur aaito tee a sie 
mutihin Lins; cus taradmenup s, ore yoakine 
pans. Bake invs hows -ewen? 30\0Cr-suntal 
brown. Remove from the oven. Allow 
to stand for ten minutes. Remove from 
molds. serve with hot gravy made by 
adding 1 can mushroom soup to gravy 
Deom hen. Ae ta do elec). 


Mrs. O. F. McCrary 
Raleigh, N. C. 


CORN PUDDING 


I. quart fresh corn cut from cob 

1 teaspoon salt 

1/4 teaspoon black pepper 

2 cups sweet milk 

3 Tablespoons melted butter 
Mix all ingredients. Pour into a large 
buttered casserole. Top with grated 
sharp cheese. Bake in moderate oven 


With casserole sitting-dine larger pant ot 
Water. 


Mrs. Troy Ferguson 
Raleich nrg. 


Se 


| 
q 
q 
7 
: 





EV ORT PNT a Orne 2 


Perea that tative Site laicktey ed: pe as» iin -a 
Beene mNIa een.) Seas onediwith salt and pep - 
Pewee. Leas POON mminced) ontron, and 4 
More eprece Of Sidesmeat, or “streak of 
Peetu tecak of iiat. 9's! Cook, Qvcups wice 
Mowe yy. (oe rviesson platter, pouming 
wiewereas and liquid in-ecentex of rice. 
pomgemeserve sStewed tomatoes !as a side 
fume this, but the “original Char- 
Peete C.. recipe rcalls for only the 
Meeeeweatd rice. Kat on New Year's Day 
noose eood Luck. 


Mrs. Annie Miller Pless 
WhamtOouew Nes Go 


PoobewReG US sU PREM E 


large can asparagus 
Tablespoons butter 
Tablespoons flour 
cup milk 


NO a a ORSON 


[2 cup asparagus liquid 
/2 teaspoon salt 
sup rated sharp cheese 
hard boiled eggs, sliced 
salt and pepper to taste 
lye? cup slivered, blanched almonds 


Mewoce a, white sauce of butters  hliour, 


mvecserand: milk. Place ’asparapus fava 
mee ceidicas sierole then dayenr ot epee 
Paoulle SalGersOover. (op. wel Deak Om dsr 


Bake 350° for 25 minutes. 
VWigoeatelyd Calloey 


Governor's Mansion 
Raleigh, Neg, 
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ASPARAGUS WITH HOLLANDAISE SAUCE FOR 12 


3 1 lb. cans Asparagus 
Steam asparagus and arrange in casserole 


iz cup butter 
i/ 2 teaspoon paprika 


1/2 teaspoon salt 
4A egg yolks 
2/3 cup boiling water 
1/3 cut lemon juice 
Cream butter for sauce. Add paprika, 


Salin, wero og vy o Lks 4) sone gaitean i me es biciatienie 
each, intothie: (bu tite yisuin Giles sno.o mht. Add 


MO vin S. Washer va niGwel ean Oure tiilserer, Cook 
ow er-hiot. watew su mtd gs bio h ply ince 6 rede 
BOUr ateonce oVverva spat aciusiw (unis 


HO nteOwW. en 1 Ct Ol. ems earavel since 


Mrs. R. P. Sykes 
Asheboro, N. C. 


CASSEROLE SWEET POTATOES 
AND MARSHMALLOWS 


Boil six medium ‘sweet potatoes in 4a 
Govered.sauice pani until e tender ea bar anne 
cool, remove the skins and mash them 
thoroughly) addi o slijelo ome ill i? Mecumneods 
sugar lump of butter, sipiceis to stas ter 
Spoon into greased casserole. Top with 
marshmallows. Bak eitnith oO e me ie 
the marshmallows begin to brown. Serve 
row 


Misa aiv-e iets 
Asheboro, N. C. 


Lae en 


Vi at IN ioe) ONG BAK EID: VBE AIN'S 


Pew ow Corset Quart ot navy beans, cover 
Peesisev ater, jandssoak overmnipht. In the 
Prmatin co  Carain, cover with [fresh water, 
Meee OWly,. and caokwintil skins burst, 
Pomona Ss Ag Dean pot.or.a casserole; 
Wwe ie eo hOuUrths pound of salt pork, 
Peeecooi Arippinegs, one onion cut fine, 
Woeemmerolespoon sali), one tabkespoon of 
Heoeeoocoe Ss, three tablespoons ‘sugar, and 
Mremreaspoon dry mustard. Govier; wit 
feat in ovenvand bake slowly eight 
Porro Add watertas needed. 


Old family Recipe from New England. 


Mrs. O. S. Slaunwhite 
Raber chieNe @ 


ae VACA RONT AND CHEESE 


1 cup elbow macaroni 
1/2 pound medium sharp cheese 
(cut in pieces) 
4 small eggs 
ir cup plus 2 Tablespoons sweet milk 


salt and pepper 
mowreetiewenacarond «in boiling, salted 


beemeer slntbl tender. Die Val eMablel “cieubie 2 
Pauromce —macaromisandscheese in layers 
Bao. oreased casserole. Beat the eggs 


fees, tthemfadd milk, «salt and» pepper ito 
Boe eerour, over the’ layers. Bake iImoaa 
Peocienate ovens 63 75°) about 3.0) minutes 
Premise own, and ego mixture is: finan 
Vie Sia Li Xie 


Old Family Standby! 


Vitec eakt meted tot 
RaleichiNes.G. 


me i= 


BUR VESE Ty A5'U Pe eee ee 


serves 0S olte 


1 five-pound chicken | 

1 three-ounce can mushrooms 

1 cup ripe olives 

6 cups medium wide noodles uncooked 
(3/4 pound package) 


ee cup minced onion 
ib cup minced green pepper 
1 can condensed Mushroom Soup undiluted 


1-1/2 cups grated process sharp cheese 
(1/3 Pound) 


1/4 cup minced pimentoes 
1 cup cooked green peas 
1 cup diced cooked ham 
1/8 teaspoon pepper 

Lyi2 teaspoon salt 

Ly teaspoon celery salt 


The day before needed, half cover the 
enicken swith ebioilin gAwialte maida decane 
lespoon salt, some celery tops if des- 
igeid. 3 Liisi cieidieeon don weet bra yialierathves fanird 
Simmer. covered until tender. Remove 
Daoist eG oon ee aig meatier hein large pie- 
Cop eChill. wharlyvine thermdayi tombesusc am 
skim fat from broth. Reserve. To broth 
add mushroom and olive juices. Meas- 
ure, them addiwater to wmak ements cups. 
Bring to boil, add noodles, cook until 
barely tender.-) Meanwhite, In 2 Table 
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Soe ower me cc Tape saute OnrTon,* Sreen 
Paper int sh OOS oO, minutes . jACiSL 6) ABx6) 
Meeereciw it netalintoi the olives. “To un- 
Cemme doodles, “add soup and next six 
Per wees biti) Ow bibr ee Quart cas si- 
PiagQeceeesrrance Chicken and noodles in 


Perera ending with noodles. Top with 
eee. Lemainines olives. Bake eumien 
Praewemc hot in a 3250 "oven for 1-3/4 
Meee | bere e zies well. 


Virsa wellOova 
Ralerghy NSC: 


Gast OLE OF GREEN, BEANS 
aind 
fteeN CH EREED ONIONS 


Pmuerwaeetttered ‘casserole, put lL can Vor 
Pec ciesiy le. Orained=onecens beans. Pour 
over 1 can condensed mushroom soup 
fieeted with a little water. Heat in hot 
Deemer om tb minwdtes. Remove. ~Hop the 
Srsserole with one can’ French Fried 
Die wOny 011. oS-. Rie tui a On OV; C tleO DH O,Wie 
er Vick PE plc hot. 


Mrs. E. A. Clement 
Ralei chen. C, 


Sos 


SPICED DUMPLING CASSEROLE 


Two pounds breasts ot leoo kendmchicinerae 
Cuter OF leet On sbi Glee pike eis, Coat with 
Intxture of 1 /-3..c uipetiho Usriea nn dal lemtie orion 
paprikas* §B row m sini 4) cupersine rier ace 
Adds vli/ 2 ite asipio Oo nee alli tee Romer oc Dont 
Dep yD Or lieu pieweall CAO Ge Ol Oe ela tomo 
Simmer at little 93 poo nmi nt OmGd cise once 
Add 1 can ‘condemsed cream of chicken 
Soup) to skillet Vinmewhichimchi ck eras 
browned, Blend’ sine = Sy cups. waders 
1-3/4 cups small cooked omlon sm CissnbE 
can drained), heat and’ pour over chicken 
Mmuxture. Top it with spiced edurmp iio se 
Hittystogether 2 ecip steal Geet led. Les oomis 
Ob hLour, (471 easipo ons ow bp lesa ii ty oe ake 
ive ap Ow.d Giz, Pole ve cde pio Ones allen emt cree 
spoon poultry dressing, one teaspoon 
eclery. seed wl teaspoon) Jontoner lake se 
1 Tablespoon poppy seed - Add 1/4 cup 
Goo kins olean di array oO fei lie aries Liane 
just moistened. Take) rounded” TPab ree 
Spoons 0b 1d 00 o higandurdimopage ac mst Ome 
mixture of 1s/4%tcup nuelted abutter. = tecun 


jehpetereWot Tetsen bling esl nw dateyidk arto vara A UE gsi iere 16) 5y 
Spoonhuls tonto p yo feicajs: 6 4 ciollermmbiaik cusatt 
A2DO% Cow! 2.0 25am nut eisai en Veemth O11 


With this serve 1 can condensed cream 
Ofechicken (soup and) 1) cupsssou rime ream 
Demate dat Og eth en ao iq see Ou isriows 


Mrs. Hawley C. Cobb 
Ralevohel ance 
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COCATCO EAS AL AD 


Z packages Lemon Jello dissolved in 
1 cup hot water 

2 cool regular size Coca Colas 

1 small can crushed pineapple 


L2 cup of nuts or celery 
2 small package marshmallows 
_ (the toasted ones are best) 
ey 2 bottle green maraschino cherries, 
drained and sliced 
ia bottle red maraschino cherries 


fTeeomcooe thier vand put into large or indi- 
meee molds. © Refrigerate until firm. 
merve on lettuce. 


Dressing: 


ik Tablespoon flour 
1/6 cup sugar 
1 egg yolk, well beaten 


Juice of 1 lemon 
1/3 cup pineapple juice 
Prom eneaouble boiler until thick. Add 
Mmeenrarshimallows, cool and fold in 1/2 
Pea tewiioped cream. 


Mrs. C., Be Smithdeal 
Winston-Salem, N. C. 


SANDWICH SALAD 


ioast 1 slice bread. Spread with mus-— 
tard. WWdid #silice eo bake dSimithive ld eivainy 
peeces OLo Sharp’ Cheese, Slice of tomato, 
merorotepreent pepper. Top with Mayor>: 
maise, slice of hard-boiled egg. Garnish 
meet. piek Ve. 


Mrs. James M. Peden 
Ralereotsa N.C: 


aie 


SPANISH RICE 


lb. ground meat 
cups rice (cooked) 
medium onions 
cup celery (diced) 

12 cup Worcestershire Sauce 
cups catsup 
Salt and Pepper to taste 


Nore N ND Re 


Brownvmeat. Addecooked@riucemec cil ciae 
onions and mix. wells Aiddisau cesfandaiict 
eook lvhour. Add more sai cesgnitmn iti ae 
meisat OO. dry. 


MrsGs 2 ehiddic 
Raleigh Nec, 


I raised my twin boys on this - They still love it! 


BASY CUCUMBER “PI Chigkss 


Wash “and (cust —cuciiim emis gaia ise) vaso 
lEces. Clea ck tog a iver orn shoe Gee To 
Sache larviput OW ab le'spoo nt sis aaa Bit 
fore with vVinleoun A oicriews Uldmorl jicanhae oe 
aside for atleast six weeks. When ready 
tLONISie rV GC Popen,s and Mine cnc tan ob Coycaer 
jar,: lettin: cold hwathe re hlam gover tiem 
toyrestore crispness: § Atdids Si) eu p'se capciam 
Lovwmeach -li 20 alt > Pairee. Siem sommtout aise om 
pickling, spices). ginger )ared peppme num 
Putein refrigerator tat) Leascd, st airs mbe 
fore serving. 


Mrs. J. L. Stokes I 
Misenheimer, N. C. 
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Po Pag oye lh leat et Po PsA T TER 


Pick out a handsome lobster at the fish 
Meaece i.) obeam it thoroughly and place 
Miepie center ofean’ oblong platter. set 
feeccemtorehilicvr The day ofMtherparty fill 
Sia patty shells-or cream ‘puffs with 
Meanie ds Salmon. Arrange around lob- 
ster. Garnish with parsley. 


mewamseknown for her seemingly effort- 
less entertaining of large groups. She 
Says her -mother once told her when she 
Weoeaeyouns mother and just beginning 
foemevitverctain: ‘Your friends won't re- 
Prema pe rr lone what you.had .to eat, but 
Mice meawiolis-remember for a long time 
Witepher or not you were-cordial!" A 
warm welcome always awaits friends at 
PtemocolLtirane home. 


Mrs. D. S. Coltrane 
Raleigh, N. C. 


EMERALD SALAD MOLD 


Dissolve 1 package Lime Jello as direc- 
Perce OU ma nerinigamolde Chilli partially. 
mad 1 can drained Green. Gage Plums 
from which seeds have been removed and 
peesinall ball of .cream ‘cheese stuffed 
with a pecan has been inserted. serve 
on a bed of grape leaves. A tart salad, 
delicious with meats. 


Mrs. Georce Kee 
Chanriottess Nac. 
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GINGER ALE SALAD 


1 No. 2 can bruit Cocktail 

1 package Lime Jello 

1 teaspoon Knox Gelatine 

1 carton cottage cheese 

1 cup nuts 

1 cup boiling water 

cup ginger ale 
Dissolve gelatine in 1 Tablespoon cold 
water. Ditsis'0 lve *Liimres Je bio Sin Sie uip 
boiling water. “Add pelatine “Add 1 ecup 
Sumoer wale’, Divi diel = misctir Gael Oaeiweo 


bowls {Putin repre era tow. Wil Cie ciin aa 
edi’tolrconsistency tof eereanr. ‘add cote. 
Varo ee ICheie’s C- satrd) an Uitsrt 0-0 emia Viet ust ire 
mixture; Pour into™M olds / 25'S rain 
cocktail Add to wena ela lt Oe nex 


ture. When cottage cheese mixture is 
firm; make second layerdn molds. hat 
Until very firm. Serve? on lettuc eewith 


mayonnaise. 


Mrs. D. S. Willis 
Raleigh, N. C. 


LIME CHEESE JELLO 
served at United States Senate Dining Room 


1 package lime Jello 
1 package cream cheese (small) 
1 can crushed pineapple (small) 


Cream “cheese, baddies Liga! wind lowers 
soften. Add dry jello and mix thorough- 
ly. Over this pour 1 cup boiling water , 
add pineapple and juice, then 1/2 cup 
chopped nuts. Makes 8, 


Mrs. J. Melville Broughton 
Raleigh, N. C. 
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Toyo ens oe ele eA PTTL ER 


perce prapefruit in halves, cut out sec- 
tions. Hille ciehealitalimewit hb echunks of 
mieesnh pineapple, circles of bananas and 
erces Of mangoes, if available, topping 
feesie resi strawberries iiand a flag of 
BEL! 5 Give rwewruitio. ine tse as on. may tbe 
uo stituted. 


momo ver the fruit the following dres- 
Peooee-ioneyberry Dressing: 


Beat 1/2 cup canned jellied cranberry 


Sauce | until smooth. Syinvige “lage Qh PAE eeubi ce 
Peaivew . teaspoon lemon juice. This 
makes 3/4 cup dressing —will be suf- 


Meebent fOr six grapefruit. 


This is an original recipe adapted from one similar 
served in Miami. 


Mrs. Leland B. Rhodes 
haltech NG. 


Peal b SALAD DRESSING 


3 Tablespoons butter 
2 Tablespoons sugar 
| beaten egg yolks 


ook in double boiler until thick. Add 
force, of 1 lemon. Cook again until thick. 
memove from fire and beat well. Cool 
Od) beciup whipped .cream . 


Mrs. N. E. Edgerton 


"Tatton Hall"! 
Raleigh, N. C. 


BAOs 2 


PARE Yo oa ep 


2 packages Black Cherry Jello 
2 cups chopped pecans 
1 pint mincemeat 


Prepare jello as directed. Add pecans 
and '*mincemeat.Conpealiniretrigeratore 
serve in squares. on lettuce leaf with 
balls sof cr Glance h.eie;sies tai Cee cag coir 


DATE DREAMS: 

Make recipe cheese biscuits -'cut thin 
rounds. Place date in center, fold over, 
envelope! style. Bake vrandmireezey 


Mrs. J. L. Stokes 0 
Misenheimer, N. C. 


Alda Stokes has long been known for her gracious hos- 
pitality as a minister's wife. Now, as the wife of the 
President of Pfeiffer College, she entertains with grace 
and ease, whether it be a Faculty Reception, Student 
Groups, or visiting Dignitaries. One of her secrets 
is to prepare and freeze large supplies of sandwiches, 
cakes and cookies weeks in advance of the date to be 
used, Christmas Fruit Cakes are served in August at 
the School of Missions. Pound cakes and cup cakes 


are brought out of the deep freeze and frosted the day 
OL Senvings 


BIN G5 G Die Raver ale) 


becan blacky bins | Civewsr iseicn Take juice 
and boil. Add to enough boiling water to 
make two cups. Dissolve l package Cher- 
roy she llolin “liquid.] Add vivieiicuiod shine ried 
toasted almonds. Set in refrigerator to 


congeal. Herve on lettuce ewith® FP ruis 
Pele De sisa nos! 


Mrs. Edwin L, Jones 
Charlotte NatG. 


rata Tia ies 


SALMON SALAD MOLD 


can condensed tomato soup, undiluted 
cup cold water 

envelopes gelatine 

8-ounce package cream cheese 

cups flaked salmon 

cup diced celery 

cup chopped green pepper 

cup chopped onion 

salt and pepper to taste 


A pt tt ND et ND et et 


Sas 
Ses 


ete soup, 1/2 cup cold water. Soften 
gelatine in 1/2 cup cold water. Dissolve 
in hot soup, gradually add cream cheese, 
blending until smooth. Fold in salmon, 
eelery, green pepper and onions. Season 
Poeeerare. Four into ring mold and chill 
Mmeeisiarim. ‘serve on lettuce with cucum- 
Meaoemiaose and lemon curls and mayon- 
Maisie . | 


NirS elie tive WIOrriss rT. 
Raleigh, N. C. 


FRUIT SALAD DRESSING 


whole eggs 
Tablespoons vinegar 
Tablespoons sugar 
4 Marshmallows 
/2 pint whipped cream 
cup chopped pecans 


Fed Gih w 
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Cook in double boiler until smooth. Add 
24 marshmallows. When dissolved, set 
aside to cools JF old Mine yewpinmtewhipped 
cream and 1 cup chopped pecans. 


Mrs. George Crawford 
Raleigh, N. C. 


CONGEALED SALAD 


package Lime Royal Gelatine 
envelope Knox Gelatine 
small package cream cheese 
[2 cup chopped celery 
[2 cup pecans chopped 
medium can grated pineapple 


a oe 


Dissiolve Lime: Gelatineminele cup epoliings 
water. Soften Knox Gelatine in 1/2 cup 
cold water. Soften cream cheese. Add 
celery and pineapple. Add to gelatine 
mixture. Fold in 1/2 cup whipped cream. 
Pour into emoldy Chilviwowe ini ieee Ciavic 
with homemade mayonnaise and lettuce. 


This is a favorite of all my family and guests. 


Mrs. Garland S. Tucker 
Raleigh, N. C. 
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OLD FASHIONED BOILED VINEGAR 
FRUIT SALAD DRESSING 


1/3 cup vinegar 

i cup sugar 

a eggs 

1 cup thick cream 


Dissolve sugar in the vinegar, add well 
Pempeisco os and’cream.s Cookin double 
boiler until thickened. Cool. Keeps well. 
Tvieoemewith 5 Or 6 apples; cubed; a bunch 
Dimer yecrmapes,;, seeded, 1 cup: of toast- 
Pome nalvies . "Better “when mixed just 
Vomuree serving. 


In South Carolina, we never had a Thanksgiving or 
Christmas Dinner without it, for three generations. 


Mrs. J. S. Meares 
Raleigh, N. C, 


SHRIMP SALAD IN TOMATO ASPIC RING 


Pores Pounds shrimp in salty water. 
Siew wand break shrimp in half. Add 1 
Seomcnlopped celery. Mix with mayon- 
mules es So pOoen into middle of tomato aspic 
Mmerecsdid garnish with hard-boiled epgs. 


ioreAspic Ring dissolve 3 packages Lem- 
Pore Ot in 4 "cups tomato juice. teat 2 
pops tomato juice and dissolve Jello- 
med edd: 2-cups™ cold’{tomato juice. Put 
momen In oOld and chile in4reftmivgeratlom, 
pemve on bed of lettuce, 


Mrs. James H. Johnston 
Raleigh, N. C. 


OMe 


FRENCH DRESSING 


1 can tomato soup 
3/4 can vine gar 
(use soup can for measure) 
1/2 can cooking oil 
1/2 can sugar 
Z teaspoons salt 
2 teaspoon paprika 
14/2 teaspoon ground cloves 
1 teaspoon dry mustard 
1 teaspoon onion juice 
1 teaspoon Worcestershire sauce 
1/2 garlic clove cut fine 


Blendiwell. shou nossa iseemo O means se 
frlicie ratio rm.) 1 IS clei Siewrerele 


Miss York Kiker 
Raleigh, N. C. 


REG ANG S 40 Ash 


2 packages lime jello 
1-1/2 cups water 
juice of 1/2 lemon 
pinch of salt 


bet sets -Beatrallhwhen hardenin coyand add 
cup whipping cream, beaten stiffly 

cup mayonnaise 

jar cottage cheese 

cup pecans, ground coarsely 


ee a coll oe 


Put “in molds: or spanksine ere fie 2 enaiiouse 
Keeps well for several days. 


Mrs. Herman Larson 


Melody Mount 
RED 4, Roanoke, Va. 


04a 


COLE SLAW 


1 large head of cabbage, grated 
2 large carrots, grated 
3 pieces celery, cut fine 
Sprinkle 4 medium sized teaspoons 


mre ary Gash of salt, dash of cayenne 
pepper. 


Da e's sling’: 


1/2 small jar Kraft's Mayonnaise 
1/2 cup tomato Catsup 
i) 2 cup vinegar - mixed in a jar 


fee with spoon. Pour over mixture. 


Mrs. George Terry 
CharlortesaNn,.G. 


Pe emelabeeViel Nath Op LNG 


v/a cup egg whites 
1-1/2 cups sugar 


1/4 teaspoon cream of tartar 

1eis3 cup water 

1/4 cup crushed peppermint candy 

1/4 cup coarsely broken peppermint candy 


or use l pkg. egg white frosting mix. 


Peeve co whites, iStuiair, cream of tar- 
Pee and water inijtop vol double boiler: 
meee: FO y.e r Diol swia mein eea nde beat eun- 


Seeeiniecture holds “its ‘sintaipie G=5 Cab out 7 
Perqutes). ~Gently mix in’fimely crushed 
Meee UIlimt = candi. (oipr elaidigowie r cooled 


Pemoel Food Cake. Deconatertop with the 
more cely crushed candies 


Mrs. Joe R. Chambers 
Raleicheen 3G. 


Opie 


WHITE FRUIT SALAD 


1 large can Queen Anne Cherries 
1 can sliced pineapple 

1/4 pound blanched almonds 

2 Tablespoons sugar 

1 pint whipping cream 


Cut pineapple into small pieces. Drain. 
Remove pits from cherries and drain. 
Add truitandrletus tan dew hip cc reanns eada 
Siujpar) sto id simon frit prot Came CC mish ome 
Piutwanto laivnige jar gamde shakes tho roth oiliive 
Ghilleand= 6 poo ny Omvorel ettiuiees 


Asa child I remember this as a special treat ‘Cousin 

! e ° e a 
Laura always made for us when our Virginia cousins 
came to visit during summer vacations. 


Mrs. E. G. Rike 
Richmond, Va. 


CONGEALED GRAPEFRUIT SALAD 


cups grapefruit sections 

cup sugar 

Pinch of salt 

envelopes plain gelatin 
Tablespoons cold water 

cup boiling water 

small packages cream cheese 
cup chopped pecans 

Dash of lemon juice 


me OO 


hm CO em CO OO 
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Peer lati ri Cc Oldmweaterny and sad d: tbiol l= 
Seeeowiver Or use latin, Sugar vand | sail. 
Peace casey nuts and lemon julce to- 
Petes edd, Pr apehrud tO; oe atin’ mix 
meee oour habit in? loatmpan’. Let set in 
merrncerator. Addvcream cheese and nut 
PePesiece Len | POlrmeein  Meiwvarinder Mor 
Maeve triiit mixture, making three layers. 
momovcal., Cut in squares. serve on let- 
meee swith mayonnaise dressing. 


Mrs. Maude Boren Jones 
Ghavrvlotves aNeiG. 


PEACH MARSHMALLOW ICE CREAM 


1 cup fresh crushed peaches 
3 Tablespoons sugar 
20 marshmallows 


1/2 cup milk 
1/2 pint whipping cream 


Perinkle peaches with sugar while melt- 
mecsmarshmallows in milk in double boil- 
pee sCool. Add peachesand ‘cmeam stif - 
mvs beaten. JEOMiL Ge ibreh qh las, ji SS A igkyey 1h ae eh Ae ~ 
meoeeze 2 hours. ‘serves 6. 


Nits teiiicvyes @necch 
Jacksonville, Florida 


-QO7- 


BLUEBERRY PUFFS 


1/2 pint fresh blueberries 
1/2 cup butter 


1 cup sugar and 8 teaspoons extra 
1 teaspoon vanilla 

2 eggs 

1-1/4 cups sifted flour 

1/2 teaspoon salt 

1/2 teaspoon soda 


1/2 cup buttermilk 


Greas'e| 8 sicustard” cups jandicoversatne 
Dow tom yoOf) each. (Cups willie bute b> Canine ce 
sprinkle 1 teaspoon sugar over the ber- 
ries in each cup. Cream butter, sugar 
powe their. «LA d' dev amie iageatn Care ore: Beat 
well. Sift flour with salt and soda and 
add'to ‘crea mecdimix tumera lite nn ate lyaawedn 
budcvermilk “Pla cewbatte ntonstoprol, bere 
ries, dividing evenly. Bake 3759 .20- 
minutes. Turn out and serve with whip- 
pedicream, vanilla icecream) or es wees 
milk poured over. 


Mrs. Walter Bull 
Raleigh, N. C. 


LIME SHERBERT 


package lime jello 
cup sugar 

cup boiling water 
lemons 

rind of lemon 

ie pint whipping cream 
quart sweet milk 


ke pt pt pt fet pt pt 
{ 
aa 
— 
AS) 
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Mir eecubOow  Stgarvand boiling ™ water; het 
Gooe Addeiice of lemons and rind, then 
Beil Ieee Peabo Caimi a vera aep amt tia | iryercto 1 — 
Seem Wwiip cream and told initvoy mixtures. 
Pee O unee Zins Compartnrent and? let 
Mirere.2. 6: . 


Mrs. C. Walter Bull 
Raleigh, N. C. 


LEMON-COCOANUT SQUARES 


cup sweetened condensed milk 
Tablesp oons lemon juice 

teaspoon grated lemon peel 

10x5 inch loaf angel cake 

cups toasted, shredded cocoanut 

No. 2 can (2-1/2 cups) sliced peaches 
drained 

Mint Leaves 


rm DD ee Oe 


POoURDiemuire sweetened condensed milk 
Bad Lemon juice. ey Pikes’ Gu VCS Paesalilged ors sahtsel 
Peodeetiler erated lemon peel. 


meeeancel cake win) Wes i4- ineh “slices. 
Muci. each slice’ Jon ats side and firo'st 
Meee n ihe lemon mixture. Sprinkle slices 
Pee 2c o.coanuta Chili. 


Mec euro canned peach ‘silwceismyon tcarche 
Pern ishiwiltheimint.. “Noakes: 6 Sservin ose 


Nese ASe Adams iin: 
Winston-Salem, N. C. 
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BLUEBERRY DELIGHT 


vie scant cup melted butter 
16 cinnamon Graham crackers crushed 
1/4 cup sugar 


Mix -Pack in 11x7x7-1/2 oblong pan. 


Make custard of 8 ounce package cream 
cheese, 2 eggs, 1/2 cup sugar. Mix 
Sugar and cream cheese until crumbly- 
Aad Ve oose icook win Vdowb le  boplerieo wer 
water until mixture thickens. Poumon 
crust-Bake 375° 15 minutes. Cool-Add 
2cans blueberry pie filling as it comes 
from can to cream cheese mixture. in 
CiriL Siba, Chill in refrigerator several 
hours. Nerve, With, whipped creams: 
serves 8. 


Favorite of Minnesota friends - Recipe came to me 
from them. 


Mrs. Edwin K. Blanchard 
Raleigh, N. C. 


MAMA'S OLD FASHIONED GRATED 
POTATO PUDDING 


1 cup sweet milk 

2 cups grated sweet potato 

u/2 teaspoon lemon juice 

1-1/2 teaspoon baking powder 

2 teaspoons mixed spices, cinnamon, 


nutmeg, allspice, ginger 
1/4 cup flour 


2 eggs 
yee cup sugar 
2 Tablespoons melted butter 


1/4 cup hot water 
Pinch of salt 


=e LOO 


MiP our wand sweet potato, then the 
Gaver wnemedlents2yBake until brown and 
ees ty) 3,0 0.0 - 


Mrs. Lettie Rich 
Raleigh, N. C., 


COM PANY eP UD DLN .G 


8-10 Servings 


a cups milk 

7 Tablespoons Minute Tapioca 

2 eggs 

6 Tablespoons sugar 

1/4 teaspoon salt 

1 Tablespoon vanilla or almond extract 
i pint whipping cream 

10 Macaroons 

10 maraschino cherries 


mocald milk in double boiler; add minute 
Peo aioli | constantiyo»funtil \cneam y 
foe elivrn to. low heat —Beat esioyotks 
mode sugar and salt, Meturn this mixture 
Pomiikk andstaploca~Bold un stiffly beat - 
ae Oo Whites. A dete aso On; Ghats: 
Peetevec Tne Siher.b.eart -o lasses soil opetwisieh 
whipped cream sweetened to taste. Gar- 
nish with grated macaroons (dry them 
eo e (oma tinig). «Lop awit hwclremnvy: vou 
Bere veut | Od ds so hear neve] Utl.c G wore rc oO Lore 


Mrs. George W. Bunker 
Raleich, N.C. 
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COCONUT BLANC MANGE 


10 Servings 


4 cups milk or reconstituted Dry Milk 
1/2 cup corn starch 

1 cup sugar 

3 egg whites 

1/4 teaspoon salt 

1 teaspoon vanilla 

i cup Angel Flake Coconut of fresh or 


frozen coconut 

Scald 3-3/4 cups milk, reserving 1/4 
Guipe cold, tol biew mixed awl owe Ones tasticia 
and sugar. Add corn starch mixed with 
sp burerteha wy upeleaMoln wreweytiel AL) <5 Veabiyoy) be'euht 1% 2 Gookeun 
double boiler ten minutes. Add coconut 
and vanilla. Pour slowly into stiffly 
beatenme oo whites.) beatin cmicon tin ian, 
Gosek 6 eipg li oh tis date uititiy eee Oe ari Omer Onl clic 
or custard cups: wet with cold >wateriand 
set aside to chill. serve with lemon 
Sauce. 


Lemon Sauce: 


2 Tablespoons corn starch 
1 cup sugar 
2 cups hot water 
Juice of 1 large lemon 
3 egg yolks 
Mix corn starch with sugar. Add water 
gradually. @aoki. 3-4 mui ude sey mrs tier ie 


constantly. Ad dllemion aja ce landwlioh tiv 
beaten jeo ono lke ei @ookK isamini Le semton ce 
Chibl before serving topeawiphewhipoed 
Cedi Myan da cher riy 7, 


This Blanc Mange may also be served 
with topping of frozen strawberries. 


Mrs. O. F. McCrary 
Raleigh, N. C. 


aia 


Dea O Rly eee he BAD yee UD DN G 


aime heysbavead hyou have left *over: 
Pegiimlikeundii itis very imiolst., oweeten 
etuedeiittlie . Add 2 Tablespoons shorten: 
Reowecauey Oks Ol twoveoos 2 Add totmix= 


Peer ene ason with afew spices. Add 1 
heaping teaspoon baking powder. Bake 
hieemoteoven until brown. Remove from 


Oveneand tnake meringwe of 2 egs whites 
amaze tablespoons sugar. Spread on -pud-= 
See crown in hot) oven. Will serve as 
Many guests as happen to be present at 
(rvemuvoment. As the pudding is removed 
Raommeuhne oven the family usually hears 
mumoeremark: ‘If you want to see some- 
meedrompretdty, come ‘look now. It wont 
Poolethis*way after it gets to the table!” 


Nise wWilliamedGordon 
1957 North Carolina Mother of the Year 
spray, North Carolina 


Peieiiealeo to WrE T POTATO PUDDING 


pint sweet milk 
sweet potatoes, raw and grated 
eggs 
teaspoon vanilla 
[2 cup sugar 
i cup butter 


eel oo tl oe a NOR SORE 


ferent kena) piu didimceipana  Ginate ep cel 
moespotatoes intio milks Add 92ewell beat- 
moeeroose Addi vanillayvwsuican@@and butter: 
Pour into buttered pan. Bake slowly un- 
ie Drown... 


Mrs. William E. Byrd, Jr. 
Atlanta, Georgia 


od O15 bite 


RANDOLPH COUNTY PERSIMMON PUDDING 


Lj/2 galt persim monstcmussin edyandist1 a in 
edi in, collander makes /Ss;cupsajulcen. 2c 
2-442. cu psissuica ry sb Scinpmhbintve re pone ane 
ed, 4-eo9s) 1 cups weed smulk ied sep bite 
termilk, 1 teaspoon soda, 1 teaspoon 
baking powder, teaspoon mixed esiprucess 
HuUtme's),/ sec limniam om, alls pircienwe ea) ACS om 
flour; .l tablespoom vanilla, <5 medium 
sweet potato, ¢rateds =. Milks well vad dame 
persimmon and ~9rated is weetapota tomlin 
Lo wnsure smooth consistency back canta. 
erate oven for 1/2 hour or until silver 
knife blade inserted in center comes out 
clean. Serve hot or cold with sweetened 
Wik pedvye reams. Cat iis U. aime cs 


Mrs. Clarence Feemster 
Asheboro, N. C. 


BAKED INDIAN PUDDING 


1 cup yellow corn meal 
2 cup black molasses 
1/4 cup granulated sugar 


1/2 cup lard or butter 

1/4 teaspoon salt 

1/4 teaspoon baking powder 

2 eggs 

1-1/2 quarts hot milk 
Mix ingredients’ together with one half 
Othe and 64 ino eC om cameb, One Then 
StirTsins remaining. halt ofiemilksan de ib aie 
in well-greased stone crock at slow heat 
if fayse a) SIC Mavenbi sets: y 


Albert, Chef 


Durgin Park Restaurant 
Boston 


=o) 04.- 


teh b Uh lewd lan ietnd ) ielU BND NEMRE 


2 cups flour 
2 teaspoons baking powder 
1 egg 

salt 
2 cup milk (for stiff batter) 
1 cup berries 


1/2 cup sugar 


Beimoat te rivin-a can with cover. steam 
monte ie 1 /-2> hours: Bieler ec. iw teas eis 
@oemeiicos when putting in pudding and keep 
Owais. 


Paro Wor UsCie: 
eggs 
ik cup sugar 
salt 
Nutmeg 
1 Tablespoon flour 


Miixeany wigredients and add yolk.° Add 
Micetorsovling water (about a cup). Beat 
WMiteeseand when sauce is thickened add 
mre peatven: whites. 


Mrs. O. S. Slaunwhite 
Raleigh, N. C. 


PCOOKEDsSsAU CEH BOR RIG tPUDDING 


mat box conhectionérs! sugar sto remove 
maps. Add dsstickobutte mio r mara rine, 
mec oe, inteaspoon vanilla. Star. Heat 
BeLore. siervins. 


Mirske Re qo Pearse 
Raleigh, N. C. 
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CARAMELS 


2 cups granulated sugar 

1-1/2 cups White Karo Syrup 

1/2 cup butter - or 1 stick of margarine 

1 pint cream or 1 tall can evaporated milk 


1/2 cup nuts © 


Pitrsu par, isyraip ) bittterkaimdeas 2 eon ton 
the: cream, or 1/2 can e@€vaporated “milky 
together in heavy saucepan. Welve ut 
comes to a boil add remainder of cream 
or milk, slowly so as not to stop boil- 
ing. Boiltotirm ball when trived)ungciona 
water. A d.drnut'se: Pour into buttered 
pans. When ‘cool; cut _mto ‘squares sand 
wrap in waxed paper. 


Mrs. W. D. Miller 
Raleigh, N. C. 


DATE LOAF 


3 eggs well beaten 

3/4 cup sugar 

1 cup flour 

1 teaspoon baking powder 

1 teaspoon vanilla 

1 pound pitted dates 

1/2 pound cut nut meats 
Combine the above ingredients in order 
piven. Bake in, a greased loaf “pan “in 


moderate oven about 45, minutes (or@an 
hour. Turn pan upside down until cool, 
thien’ removiel cake from span. 


This recipe was brought to Louise by a sister-in-law 
who lives in Mexico. © 


Mrs. C. H. Herring 
Raleish, Nt G. 


ei 


jeclegied iad: MO INI edd, 


For 8-inch Pie 


feeiitrcn on oven.and set at 325 (low mod - 
erate). 
meeeerlease a round cake pan or baking 
Geych. 9.6 -inch, 
Seeeust in bottom of pan 

3 cups thinly sliced pared apples 
Meoprinkile-over apples 

ie: cup sugar 


1/4 teaspoon cinnamon 
5. Top apples with 
83 cup finely cut, unsalted nuts 


beeeiset Stand until needed, 
Mepoiiteetocether into a l-1/2 or 2 qt. 
bowl. 

Bis cup sifted, all-purpose flour 

23 cup sugar 

1/2 teaspoon Baking Powder 


1/8 teaspoon salt 
8. Mix in another bowl 
1 well beaten egg 
1/4 cup Pet evaporated milk 
2 Tablespoons water 
ifs cup melted butter or margarine 


eecad alloat once ttomilour mixture and 
mex Until smooth. Pour over mixture in 
pan. Bake fontoven scack slightly below 
meets ul hours, OF until Atopeis «browne 
Miie1muO pie Shaped ~wedees.s5ernyve warm 
Oraec 0:1 d.. 


Mrs. A. J. Thompson 
West Roxbury 
Boston, Mass. 
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OLD ENGLISH PUDDING 


cup sugar 
cup suet (kidney suet) ground 
cup raisins 
cup currants 
cup sweet milk 
teaspoon soda 
teaspoons cream of tartar 
teaspoon cinnamon 
teaspoon cloves 
Tablespoon molasses 
ye teaspoon salt 
ess 
-1/2 cups all-purpose flour 
Citron, if desired, 1/2 cup sliced thin 


SO ee ee 


Reserve 1)/2 cup tt lou reaeoit toe cuD Ss suLoOuwe 
soda, cream of tartar, salt and spices 
into a large bowl and make a well. In 
ehiabomnlakeurae ale eriigsli vaahbpe cnvgisichie: . fuisel (oyeer- eivalie 
molasses, suet and milk. Pour this mix- 
ture into swell ti ntorh er *b owl mV xan tr Orie 
oughly .“Dustvrais is) Our raise at Omcl ise 
ron with reserve 1/2 cup flour. Add _to 


pudding mixture. Mix thoroughly with 
large wooden spoon. Place "in. a> wield 
preas.ed tubenrca ket pan 0a Cite se mum an 
TLew er fe nc oh ese om ohm oteam 3 to 4 
hours. Remove tube pan from steamer 
andiput into»300°* oven for 30 minutes to 
dirvye Sunita cel, Cut into wedges to serve 


hote with warms aces) mpiewmiers 62.008 "sl his 
pudding can be cut into sections, frozen 


and, resteamed in colander Oven) > Onn 
Weak Crts. 


aa A ORS 


Sauce: 

Beend "ircup sugar, 2 LTablespoons flour. 
Peucmlarcalpe Dione wad 6m. iStirnicing svi 
Pioursiivya wlinitil mixtures ioecomes tran si- 
parent. Add 4 Tablespoons butter and l 
teaspoon vanilla. This amount of sauce 
ates e rv ero toil 4. Hie Picatwel OG alba eT 
Servings. 


fis recipe is 150 years old and has 
been used for five generations in our 
family and so far as I know has never 
been printed. It was passed on to my 
mother when she was married and she 
moapted it to modern measurements. 


Mrs. R. J. Pearse 
Raleigh, N. C. 


CARAMEL CAKE 


1-1/2 cups sugar 

1/2 cup butter 

eggs 

cup milk 

cups sifted flour 

teaspoons baking powder 

teaspoon vanilla 

Cream butter and sugar. Add eggs one 
atatime. Beat well. Add flour and bak- 
ing powder alternately with milk. Add 
wamilla. Bake win, 32) 0 Oo ven misnend m basy.ent 
Pans for 25 minutes. 


mem DO CO Fe 


Saramel leing: 


2 cups light brown sugar 
1/2 cup cream 

Large lump country butter 
1 teaspoon vanilla 


= Jk 


Mix well. Cook to ‘softeballestasg cm. sad 
Vanilla co Let*c0 ol 29 1B catmumnuiile aie cra 
Spread between layers and on top and 
Sede Se. 


Mrs. G. W. Chapman 
Marnionsainc 4 


CHOCOLATE NUT CAKE 


1 cup butter 

2 cups sugar 

4 eggs 

3 cups sifted self-rising flour 
1 cup milk 

1 


teaspoon vanilla 


Separate eggs. Cream butter. Add egg 
yolks and sugar gradually. Beat until 
light and flufivy. Add) tlowm and, milk saieo 
ternately to creamed mixture. blemdains 
Weedima hte weea chem dcaiut lone Ald dv arti Tax 
Whip egg whites stiffly Piold into'ba tte a 
Bake in two layers at 350° approximate-— 
ly 40 minutes. 


[ey PASS bate 
3 cups sugar 
3/4 cup cocoa 
3/4 cup milk 
2 teaspoons vanilla 
Z teaspoons butter 
1 cup broken nuts 


we tel {Gi 


Ninexme suo dsr and, ICO c.Ola,) -addeami lk: Mix 
well. Cook until soft ballis formed when 
Gare dsin  cOoldmwatern. Remove from heat. 
fyearc en pan in cold water. ASCiC a Diu tet Cera 
Mantbla and nuts. Beat untilit begins to 
Peck en. | opread between layers anid on 
top and sides of cake. W\teeawele) eS. Clee 
Peoelcmerunny at firstebuteyou will ‘find 
wom oun Keep Spreading at; it begins to 
set. 


Mrs. V. B. Covington 
Raleigh, N. C. 


BEST POUND CAKE 


1/2 lb. butter - 2 sticks 


V2 cup Crisco - cream well 

3 cups sugar, added a little at a time 
mix well after each addition 

1 cup milk 

1-1/2 teaspoons lemon extract 

1 teaspoon vanilla 

9) eggs 

3 cups cake flour 

1/4 teaspoon salt 


2 teaspoon baking powder 


Measure 1 cup milk. Add 1-1/2 teas- 
Booms, Lemon extract, 1 teaspoon va- 
Mego Pour 1/2 of milk into butter and 
moar. Mix well using a Mixmaster for 
best result. Measure 3 cups sifted cake 
mor, i/4 teaspoon salt, 1/2 teaspoon 
making powder, Add i egg and a little 
MeueuO, Sugar and shortening Imiaxtume 
Protner ego until 5 egpps arewused>—sAdd 
memoir nine e ie) 2) cup milk. —Puteinto- wells 
greased tube pan and bake at 325° for 
m1 /,2, hours. 


Mrs. Edwin L. Jones 
Charlotte, N.C. 
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NUT AN DtD AM he Ger 


cup butter or substitute 

cup sugar 

eggs 

cup flour 

teaspoon baking powder 
teaspoon vanilla 

lb. dates - 2 pkgs. 

lb. pecans chopped fine (2 cups) 


ee ee oe oe 


Mix flour with baking powder, nuts and 
abe:s! Cub TO MLex Beattyotks of “esos and 
Sivean well, -ad'd vlo. Inuit smn tuyere cod 
melted butter > DPhien ada ers whites awed 
beaten. Bake 2 hours 2509, 


Mrs. W. N. Cosby, Sr. 
Hamlet, N. C. 


Beige Ga Wadd Crate S.cleoe 
1-1/2 cups brown sugar 
6 tablespoons cream-top milk 
lump butter 
vanilla 


Bring) su gar fand’i cream? owed Ss OlnweD ae 
stage. Take from stove. Add butter and 
vanilla and beat until it loses its glos- 
siness. 


POUND CAKE 


sticks margarine or butter 

cups sugar 

cups flour 

eggs 

small can Pet evaporated milk 
-1/2 teaspoon lemon extract 


me DO DD DO 


velelee— 


Cream margarine and sugar well and 
then add eggs one ata time, beating well 
cuauciamecd Chime coo woiit: [hoOutratwice-andradd 
aremmately with can of milk. Add lemon 
Peaugactwand bake at’ 325° for LF hour and 
omen. tes: . 


Ella Anna Raymond 
Raleigh, N. C. 


RUBY THOMPSON'S TUTTI FRUTTI CAKE 


2 cups sugar 
1 cup butter 

*) cups flour 

2 teaspoons baking powder 
1-1/4 cups sweet milk 

6 large eggs 

1 teaspoon vanilla 


Paeam butter and sugar until fluffy. Add 
pure d “flour and baking powder ‘alter- 
Mately with milk. HvOm Guster ix Tiulsries add 
6 egg whites, stiffly beaten, and vanilla. 
Bake. 


mitlin sg: 
i coconut, grated 
1 Ib. pecans 
3/4 box seeded raisins 
2 cup milk 
1 cup sugar 
1 teaspoon vanilla 


—sialeoe 


Using Me's gp yolks, Pnvisem piney poe ky eed cr 
ard’ butter ‘and "cook 1n dou bles porte run - 
trim mixture "beisin's® rorttiinuaive ne Aid & 4°60 
coconut, pecans and raisins. Add vanilla 
and spread between layers and on top of 
cake. 


Mrs. Albert Thompson 
Hamlet, N. C. 


Formany years Charlotte housewives enjoyed the de- 
licious cakes baked by Mrs. Lloyd M. Flowe, now 
Mrs. Neil H. Brown. She was famous, too, for her 
party foods, and most of all for the beautiful wedding 
cakes that graced many Charlotte wedding receptions. 
Her recipefor Snow Cake is the one she used for wed- 
ding cakes. To have shared food and fellowship with 
the Neil Browns is to have known true Christian hos- 
pitality. 


SNOW CAKE 


3/4 cup butter 

2 cups sugar 

1/2 cup milk 

2-1/2 cups cake flour 

1/2 teaspoon soda 

1-1/2 teaspoons cream of tartar 
Whites of 8 eggs 

1 teaspoon almond 


Cream butter and siea tre PATfernate milg 
and flour sifted with cream of tartar and 
soda. Add almond flavoring. Beat egg 
whites stitily --foldiin byenamd bakes 
loaf or 2-layer, pans ates oGertior abour 
30 minutes. 


Seal as 


pvehaires [ca ng: 


cups sugar 

ES cup White Karo Syrup 
cup hot water 
teaspoon vanilla and almond 
egg whites 


Nee dO 


Mix sugar, syrup and water well and 
cook rapidly to 240° on the thermome- 


ter, with sauce pan covered. Remove 
BedweG@iook on medium heat at 2529-(256° 
in warm weather). Have 2 egg whites 
stiffly beaten. Jolie fevaagirehildl ~ gehiaewonbliatis — rey)i 
“eraupe at -actime. Beat with Dover egg 
meater until all syrup is used. HvavOn 


micemianish beating with a large spoon, 
moredd as soon as it will stay on cake. 
fowl harden. 


Mrs. Neil H. Brown 
Charlotte, N. C. 


VERY OLD RECIPE DEVIL'S FOOD CAKE 


2-1/2 cups sifted flour 


1 teaspoon soda 

1/4 teaspoon salt 

1 cup butter or other shortening 
2 cups sugar 

5 eggs (whole) 

5 squares unsweetened chocolate 
1 cup buttermilk 

2 teaspoons vanilla 


ale lke 


Sift flour once, measure, add soda and 
galtVan dy sit tet ofcvethelnens miei rer oe ire an 
sugar and butter, add awihoweile 2osre, omc 
Ata time and beat thorou ghitysaltergeac 
addition. Adds flour imisstwersain dim wit 
alternately: “Bieat® well) Silenhtichocovatve 
over hot water, add Pommimt ume. 1h Caviom 
Wadytelt avec. tld llcen Bake “im Uthime ebay er Serene 
350° for 25 minutes, oruntil done when 
tested. 


Reais in” Alm Or ds (Heue lanips: 


Combine 1/2 cup sugar, 3 Tablespoons 
flour’ and 1) Tablespoon erated) orange 
rind: “Addl /.2eu'pioran sen uiiceg ce Alga 
water, 2: cups seedediirarsins ‘eroundiag 
rood) chopper.) Cook cently o8minu tes) som 
untilthick, stirrings constantly o.4 ddmaneo 
cup chopped almonds and cool to luke- 
warm. Spread between layers. Crowfen, 
cake with white” sSéeéven@minute frostincs 


Mrs. Joe R. Chambers 
Raleigh, N. C. 


CONNIE'S CHOCOLATE ROLL 


eggs 
cup confectioners! sugar 
heaping Tablespoons cocoa 


NO em O1 


“aL EG e— 


Pea eoo Separately. Beat yolks well. 
Add sugar and beat. Add cocoa and beat. 
Pervoeinesbeatens=whites last. Bake 15 min-=— 
Meeseates25°-350° in greased and floured 
Meron pan tabout leinch deep and: 15 in- 
Peciomeonc., Remove [rom oven, cut around 
mecers turn outron damp cloth and cover 
Tattieean Otier='cloth to make it drop out. 


Balin: : 


Wewoel/2 pt. cream, flavored and sweet- 
ened to taste and spread on cake. Roll 
meoeror jelly roll. 


Gao: 
1 cup confectioners' sugar 
1 heaping Tablespoon cocoa 
2 Tablespoons melted butter 
3 Tablespoons boiling water 
1/4 teaspoon vinegar 


Mee .untit. of consistency “to “spread= 
Momneer roll on all -sides. %sli1ce at tab vex 
Peete ty snade=the day to be oer v eds 8 
Servings. 


Mrs. Neil H. Brown 
ChavlottevgNn. ©. 
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CARAMEL CAKE 


You'll need (forrtwotlamge layers): 


cup butter 
cups of brown sugar (half light, half dark) 
cups of flour 
eggs 
cup of buttermilk 
teaspoon soda 
[2 teaspoon of salt 
teaspoons baking powder 
teaspoons vanilla 


NONR RK KS hw DY Re 


Cream the butter and the sugar, add the 
well beaten egg yolks. Dissolve the soda 
pny th emp tte nmpliki adda ania a eee 
salt. "Mhen-add thsi mil xu 6 eiiow 1 exes orcas 
and butter mixture ,alternately -withiitie 
Plour ie Then add baleimic sp omwid 6c ri eooemia ae 
Weel le Clave eee io Oe Wallet cro mel arontes Bake the 
cake in 2 large layer cake “tins at saves 
Dion. t- peek: fom thes flwestigi2cOgun. ir ee Woda 
the cake theneal temwandt bejesua ce nc ie 
Det ant bake ™ to Onl anicry, Lhe. io ake us id Oke 
when it springs back atayounm touch. 


Pe Ors taste: 


Empty a box of brown! sugar Into aw sauce 
pan, add a small can of evaporated milks 
agliumpy,ofp,buttie rat hes size sofeans e.o.o. ar ts 
welle) ands cook,  -stinninig ial lathe awe 
10 the vsott,babkh stacel. Rie ov eat om iat aie 
SiOoVie < 2.0'd evan tliat coo lee eet Lite 
frosting gets: too thickweadd hoteaw ait cre 


Mrs. Dan Stewart 
Ralerchy NE Gs 


pelted leo} 


ORAN Glee Rib AD 


1-1/2 cups flour 
2-1/2 teaspoons baking powder 


1/2 teaspoon salt 

1/2 cup orange peel candied 
2 Tablespoons shortening 
1/4 cup sugar 

Leh egg 

1/2 cup milk 

1/4 cup orange juice 


sift and mix flour, baking powder and 
Saeeeeeeotiroin candued orange peel. Cream 
shortening and gradually add the sugar, 
creaming until well mixed. Beat in one 
egg. Add flour mixture alternately with 
milk. Beat well after each addition. Stir 
Mmoradice juice. Turn into greased loaf 
mioeands bake at 350° for 45 to 60 min. 
Sooweand slice very thin and spread 
Fluffy Orange Butter between slices. 
fase; see pound butter, 1/2 cup brown 
Sugar, 1 teaspoon grated orange rind 
together to make a smooth paste. Good 
Served with coffee or tea. 


Mrs. James H. Johnston 
Raleigh, N. C. 


ONION CHEESE BREAD 


1-1/2 cups Bisquick 
1/2 cup sweet milk 


1 egg 
1 cuppgoratedacneecse 
1 onion chopped and sauted in Wesson Oil 


until a little soft 


= ILE Nec 


Mix all - except ha liwor@e hrc csic:. Spread 
out ion greased pan. Sprit Lemmendaiine er 
of cheese on top. Baker ates OOS TUuntl! 
Po aen sb 10 Wile 


Given by Ann Lewis, of Raleigh, N. C. 


Mrs. George Crawford 
Raleigh, N. C. 


SAUNT LOTTTLE'S’ SDE DPerOUS**h Olits 


cup mashed potatoes 

cup shortening 

cup sugar 

teaspoons salt 

eggs 

cake or package yeast 

cup scalded milk and potato water 
cup lukewarm water to soften yeast 
cups flour 


— 
® Go 


DC —— 


DRrPeENNFN EH 
oO bo 


Leave in icebox 4 hours. Roll out; make 
into desired shapes. Let rise 1-1/2 hrs. 
Bake 15*to20=minwtes# a tau lr Serve 
With [reshwcowntray bute crs 


"Aunt Lottie'' Wiseman 
Sunnybrook Farm 
Spruce Pine, N. C. 
Now Mrs. Horace Halyburton 
Methodist Home 
Charlotte, N. C. 
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CHEESE STRAWS 


1/2 lb. butter 

1/2 "4. sharp cheese 
cups plain flour 

1/8 teaspoon red pepper 


Grate cheese. Mix well with butter. Add 
huOur and red pepper. Knead until butter 
mmcmcre ec s.ceatre thoroughly mixed.  Chiull 
feeremricerator. Rollto 1/8-inch thick. 
Pte oestGips with tracing wheel. Bake 
jamoven 450° until light brown. 


Corinna Sanders 
Raleigh, N. C. 


PARTY CHEESE WAFERS 


1/2 pound sharp cheese, grated 
1/2 pound margarine 
1/2 pound (2 cups) flour 

Red pepper to taste 


Mix well. Gahelale ReOrslaeeO Ueat enee aor Cleat 


Pies all rounds . Pastaep, ere: ania Neacie mit eure 
mapper) brushing- round lightly with ege¢ 
white. laimh lieve) Win SP GMOM eigen Wi ae Velrore iin - 


Watch carefully soas not to burn. These 
are always in demand at the Coffin fam- 
my reunions. 


Miss Bess Coffin 
Raleigh, N. C. 
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ALABAMA SPOONBREAD 


2 cups milk 

1/2 teaspoon salt 

1 scant cup meal 

ih teaspoon sugar 

4 eggs 

1 tablespoon butter 
Scald the milk in double boiler, add the 
meal and cook about 30 minutes. Add 
butter, salt and? sucar. *pepatrate 1 .e oes 
aca .e ait ev Oulk So. Pour hovUsin 1 SG tem gn ue 
Deaten ero yolks) Ovaries. itil yao case 
Srooeew hive So. POUT sin Loy Ore as clea ae 


dich andapbake 245 min wie seater 4010 


Mrs. Oenone A. Cook 
Huntsville, Alabama 


SALLY LUNN 


1 envelope yeast 

a teaspoons sugar 

2 cup evaporated milk 

ef 2 cup warm water 

3 cups flour (scant) 

hye cup shortening 

2 eggs 

5 more tablespoons liquid 


Putyeast; sugar, mmilktintosmiccins bowie 
Dilt’ flour "with esagltei nto mixtures Add 
shortening and eggs and beat well. Cover 
andbet risiewntali very livonkt = Bleat downe 
Grease pans well and fill-about half full. 
pet-rise again, but not woosnmiech. Put 
im’ a ~cold*oven*and*bakevat sib ~ for saboud 
30 minutes. 


Daisy W. Green 
Raleigh, N. C. 


pe PAVIA 


EBERLE Glee cAeL ah lee 


1-3/4 cups all purpose flour 


1/2 teaspoon salt 
3 teaspoons baking powder 
2 eggs, separated 


1-1/4 cups milk 
2, cup cooking oil 


memo cyimoredients. Combine egs yolks, 
feted Shortening. “otir into dry Pin-= 
macadments, and beat well. Fold in stit- 
Pimeeoeaten egp whites. Cook on hot wat- 
muemiuron, GO waitle'’s. 


Mrs. W. Franklin Brown 
Ghanlotte aN ©. 


Dewi VN ee HEE Sb PAS LT RY 


1/4 cup butter 


13 oz. package cream cheese 
1 cup flour 
1 egg white 


1 package pitted dates 
Thy OY cup sugar | 
1/2 cup chopped nuts 


G@yream butter and cheese, add the flour, 
iImmead to resemble preverust dough. Wrap 
moewaxed paper and chill. “Roil° very thin 
PMeeomouteri Sd uare'ss*toelit eachedatem = D1lp 
in unbeaten egg whites after wrapping 
around date and rollin chopped nuts and 
mmo. Hake on ungreased bakings sheer 
meetoeaUemin. moterate oven 


Mrs. William E. Byrd 
Atlanta, Georgia 


oy dk whe 


CH BE. SE eerie 


1 pound sifted flour 

1 pound grated sharp cheese 
Pinch of Salt 

3-1/2 sticks butter or margarine 


Mix ingredients well until dough is very 
aio oth. Chill until fig 2 ioe leov tsar 
axmount, of dou ghiiat astm ep emak ui ote oe 


thin as possible. Gut wit bev OUT 
Stet Lift with spatula-sonto baking 
sheet. Bakeya te 320.00 fitnst rela oi ego eet 
brown. Watch caretully, making onlytone 
Daniul at ia times When cool dust tops 


with confectioners! sugar. These cook- 
ies store well and can be made ahead for 
teas and special occasions. 


Mrs. J. DROSS or. 
Asheboro, N. C. 


CHEESE DELIGHTS 


2 cups grated cheese 

1 Tablespoon butter 

1 egg 

1 teaspoon mustard 

1/4 teaspoon paprika 

1 teaspoon Worcestershire Sauce 
Mix cheese, butter, crc. Lic sanders case 
soning. Fold in the stiffly beaten egg 
Witt es. ihe onetop sos bare a disin iG. 6 aehiicin 
PaveC 00 CC NaCl Cos lid Oma ace eect ya DiGie Top 
with small pieces of bacon. Bake slow- 
[ly until golden, brown: Dressed 01'S ow 1. 


Pere Udite i asa a 


Mrs. O. L. Presnell 
Asheboro, N. C. 


A ee 


OATMEAL ICEBOX ROLLS 


cup boiling water 

cup rolled oats 

package yeast 

cup lukewarm water 
Tablespoons sugar 

cuss flour 

teaspoons salt 

Tablespoons butter, melted 


— 
bo 


ob aS (are page hy ey PO pe 
l 
pond, 
a, 
Se) 


PeolmcmmooLlling water over oats and let 
cool. Sprinkle yeast into lukewarm water 
and add 1 Tablespoon sugar. Add yeast 
to oats when oats are cool. Next add 
1-1/2 cups sifted flour, salt, butter and 
4 tablespoons sugar. Beat until smooth. 
Add remaining flour. (Pe teesi a nde u mite! 
double in bulk. Punch down and place in 
greased bowl. Brush top with oil or 
butter, cover closely and place in re- 
meeocrmator. ~HMormsintowrolls, Jet srisie 
Until light, and bake at 400° 15-20 min- 
utes. 


Copied from Parents' Magazine 
April, 1943 


Mrs. Landis Bennett 
Raleigh, N. C. 


mes) 


CHEESE ROLLS 


Dissolve Wone tenvie Yoper ty crnat se eos rece. 
SPOONS Sip aun rand) Wl jeep mowidG mea cateata: 
Pod de (he uw p) imbiKi Ss. cawicte ds cal Gaec 0. Oe Cay aaWer 
Tablespoons melteunburters tai) 2 wegm. 
Sspoomisialt,» 2) who letreypte some atc 11h aps eeaia 
grated American cheese, 2-3/4 cups 
Pour. . Bie att Lit le Sol orth em er Cav re! ae nC mee ee 
rise one Hour.’ Molden shape or cultaw i 
eucter. . set id owbie Ais bak ee Da lem ama 
aoe Moda bese, 


Mrs. D. 5.-. Willis 
Raleigh, N. C. 


bP EAA NUE VB USE TE Reeser 


Pake'a Loafitobwbread and “eureed ce sito 
each Slices -BCwtiea chvotic ie, iitosist ap som 
440% 5 > ~ Put on vpanainsovienst 20 Galo. oats 
LOr=two. hours Toast edges also, and 
erwim ble ‘thes ea ines Ditto tomes crersitaaisic 
in a mixture of peanut butter and Wes- 
son oLkl; iaboute bicuwpgo fpiean tabu ersarrd 
enmouigh oil) to amiakie wai thine tide Dias 
Strips). Patou Dist etapa per ebm oe mri 
Strips into spacers hakemean damp ute <O.U-teoge 
Paper (tow e's: toMdiriad re ao Civic mawelt Dee crane 
MU: SetOr ais; fe CO Ok Ver. 


Mrs. R. L. Nicks 
Raleigh, N. C. 


gr AR RY 


C7 Fp Ge tte ID See SINEC EL. 


For 300 
Cost about a penny a serving 
16 oranges 
12 lemons 
8 ounces citric acid 
10-12 lbs. sugar 
2 gallons boiling water 


epeee awe I riit, —chop rind and add to ‘the 


Paes OUSSOlve; acid in bolling water. 
mooeesicar “and fruit. levbhyr phyalaere)  serezhi dl foyia' 
memocomyars. Let stand overnight. When 


mewoaveto use add 3 gallons cold water to 
meoeodl lon mixture. Mix well and serve 
Matinee riushed ice. 


Mrs. O. F. McCrary 
Raleigh, N. C. 


et le eee Ee UN 


cups lemon juice 
cups orange juice 
cups pineapple juice 
cups sugar 

quart water 


mm mm CO CO WW 


morlisucgar and water and let cool? +Aidd 
mse Se lest Deko me wsteiv 11s atedesZ)) GQ iUtatieias 
marsived toe) sor i) quart Joffe cine yr alte 
pee rebilock VW1'aer 


Mrs. O. D. Wheeler 
Charlotte nae - 


= RTE 


T CoRIDy FE 


Boil 1-1/2 cups Metis amd yl aly 2ecirps 


water. Fou re OV ern a hee ofS | Lem oms:. 
Part.) rind:s)of-/ lemons Vi hea 2p hacen ear welatiit 
1/4 cup) tea... ‘Boil’ 4) pint sawate rea ab ole 


over tea and lemons rinds 4 otmain | Shout 
into, sugar; and demon 4m Ne Gmina Creda 
cold water to make 5 pints-18 glasses. 
Keeps in. MELrl Sema Ome wel tO. bes OU ee 


Mrs. Marion Wyatt, Sr. 


Raleish N* eu 
Very old recipe 


PROLT PUN @ Hy Wivitiggh Peale Ore 


By M. B. Burnette 


4 bottles ice cold Pepsi Cola 

1 cup tea 

I cup lime juice 

1 cup orange juice 

1 cup crushed pineapple 

1 small bottle maraschino cherries 

3/4 cup powdered sugar 
Mix\tea, sugar ands fru pecs ae Chile 
Place thevmixtu ne dn al sbsogw lesan: hegay are 
piece ot) 1Ce, lnewt hes teenies, Pour. thie 
chilled. PepsisiGola -oveur Soe nviewriin phinge 
Omimnicies “g laisus.e's WP Sieinn.es a2 or 


Mrs. Matt Raymond 
Mrs. Tom Gaddy 
Mrs. Charles Haley 


Raleigh, N. C. 
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© Lit Eye UeN (Cor 


1 gallon strong coffee, chilled 

1 quart vanilla ice cream 

1 quart heavy cream, whipped, sweetened 
to taste 


Peeoremerce PCream- Or cut’into Squares: 
Poeveepped cream just before’ servintp? 
60 cups. 


William D. Jones 
Head Waiter, Duke University 
Served at School of Missions 


Be Delma en ee Ed 


oranges - if small use 8 
lemons 

can crushed pineapple 

small jar maraschino cherries 


bt ft CO) OD 


PoiveecZzecnoranges and lemons. Add juice 
Beoepimeapplhe and cherries. Put hulls:in 
Mercia mtiec oO.) di water @gand plet. come, Wo? va 
roa 1). ISGOs 45 1 6 aw barorse. DiGd aeons hicse 
miour off liquid and sweeten: with 5 cups 
eeeoern es  Whienicold add IMquanticold water 
Seemed pu cern aut In eel aioe ra bows Umi 
mere d ed., WoO Ue asy gl Sie) 9 i OC Grnmea ll elawiincu 
eenvin.s.. 


Recipe given in 1921 by Mrs. Margaret Brewster 
Bishop of Wilmington Street, Raleigh, N. C. 


Mrs. W. H. Harrington 
Hale chemi e.. 


SAS hae 


OLD FASHIONED CHERRY’ PRESERVES 


Wiaiserai.d ip litera; Sie uaa VaelelDiC mC Leh C Saedc. 
desired. Measure pound for pound. Sim- 
men slowly inva, heavjyaysau ce pan utes 
syrup is slightly thick» when stestedsiin 
OOH Sa. Cierny, Pow V0 On Se misled ahaa 
and seal with paraffin. 


Mrs. Edwin L. Jones 
Charlotte, N. C. 


GRAPE JED EY 


HOCUS! (jun Ce lee Oun m0 Lalo On ra Diem iicap ccm 
aie ell Cryemliciavecrm i CC Lin OD OMGLC cle 19 iculpe@iom 
wra be rato. 8Uqaularitis ig rapesrae oO KMob OUMseos 
DVLmuU Le stsePut Uh io uve hie iis eisai enter it tae 
algo SUNS. Uti O Cp Se oe ae) ostenlias User 
Wook,” stra non tiles Ul are Cigsis ONL. vie Se aoum 
arb Onlit 220'0) msinuete Se Ol eer Tice ele ets Geet Cy Le ciel 
Gold cup Sebikvm fetam. 9 Have nelly olasis cs 
Steril wed hour too Wa sos Sicrorl ere 
pamaffin., If td elsiir eid ais ee li 2a an eo sec 
Seralew i bhe sce wet O Dalla Cis ebO Ute dees ys ome 
Gish. 


Mrsi ah wtGrw Gothran 
Raleigh, N. C. 


ei) bes Ae te 


Hen Can Cook, Con! 


Am yon eo w ho Sh'a Say ivarcieatt ic meee stp Crt ee Vine saan 
beliinge served” Glan Gow dices yo eave 
Reed; Charcoal Broiled oteakerD yy laos 
Harris, “Ori. Boiled e han tive pee occu. 
melts in your m oulths ib ye Geo mo colo 
a ‘dish ’concocted? by Blain err Wiha disor 
sourmet meal prepared by bry Gara 
Joe Emerson's Fruit Cake Cookies} o@ 
Gr wie hoy, 5. g are Choo Re Se by eta cern ae 
Pearson's recipe, Jim Adams “fossa 
palad. ~-Hrank Gook Vs 0EN @s'6 et oc camer ee 
and ©. -A. 2D Tonys res C 0 Go ba Ciel icine 
will surely “have “to [ats kes cl eins] Usa ome 
tiey dowit here area Weim We Cup c cane 
they have, shared with me, and’ whats 
bring back happy memories ot 3o0 00s 
and shared fellowship. 


ae heeft 


CLAM CHOWDER 


4 Irish potatoes, medium size, diced fine 

3 ripe tomatoes, chopped fine 

1 cup chopped corn 

1 teaspoon Seafood Seasoning 

1 Tablespoon butter (celery, salt, etc.) 

4 strips cooked bacon, crisp and crumbled 
Bacon drippings 

if large onion, diced fine 
Water to desired consistency 

3 doz. clams opened, frozen, then diced fine 


Clam juice, approximately 1 quart 


Mmeomealle vecetables slow heat, three or 
Pourenours. Add diced clams; cook 10- 
Pemetidiut es lone r.. 


D. W. Reed 
Reed's Retreat 
amd ene Gilby mote. 


CHARCOAL BROILED STEAK 


Peso menCinarcoals Patwaddines: some hick 
Soy Chips or twigs to the hot coals just 
merore puttines on Steaks. Have butcher 
awe ribseroast anto desired numberof 
steaks. Cook to individual tastes as to 
meee unediune orewell-—done. season only 
Peer ssalt and“pepper., Garlto ts alt imag 
be added at the table. Use a piece of 
meet, 10 “drip onto coals to make tlames 
Beorewlll char the edges “ot the stea kot 


Leon >-ebarristor. 
Raleigh NN. -¢. 


a) eo Ro fee 


BOILED HAM 


Soak hamtins cold waher (Olvie mining lee Wash 


aut srSeo va Dey Place sins i die) dio wiry fun 
batter! of Col diweten a mre cteeO Le table - 
spoons brown sugar. Bimini cqato ava pic 
Prous Reduce heat and cook slowly for 
15 to 18’ minutes per pound, Remove from 
givers amar Allow to cool in water in which 
Wane his beens bof Lhedpugive move mt ican siha as 


Place on roaster pan in slow oven. Baste 
wWoEtnep Lue ap Deen Ulcer cured Sail wieen ale rbihangenk| 
brown approximately every 10 minutes. 
I never use any of the broth in which 
ham has been cooked. 


George D. Finch 
Thomasville, N. C. 


SANDWICH FILLING 


Ielike this {[illins for sandwich esac ae 
Keeps stored, in-aycovered contain cise 
{ire reLroe tr atomre fons s Gaga crate aueads, 


il large can Carnation Milk 

1 lb. sharp cheese 
Cook in adouble boiler until the cheese 
is thoroughly melted and thiesymaxtud ee 
smooth. Add salt to taste. 


Cool. .Add. two, 4-07) scan se Off Pim Gna as 
well chopped, or mashed. Keep in covers, 
ed contailnemuin Tela eration. Lado .11o9 
use any Mayonnaise when wh spread sande 
wiches. Good to us.ev-on cracker si ome what 
have you. 


George D. Finch 
Thomasville, N. C. 


a 1 a 


Dabs ue Ol) @ ii 


foes Ine dliuines ize SOonLtons in roaster 
Pree Ow nein. Lb) 4) stick of butter. Add 


Tablespoons vinegar 
Tablespoons Worcestershire Sauce 
Tablespoon salt 
8 teaspoon red pepper 
z teaspoon black pepper 
teaspoons Chili powder 
4 cup tomato catsup 
4 cup water 


CO OO DD Fe Fr Fr DO DO 


mena OvVeE mixture come to a boil while 
Pryde vyour chicken. 


Pape eekercitnckens and fry until brown. 
Paemeovicem. om latand let cook slowly un-— 
Pievender in above mixture. Add more 
water if needed (I put lid on roaster). 
Dmiomvot salt chicken: 


Paouoheonreytwo or threetchickens. I often 
feecethne frozen breasts and thighs. Vary 
Mi amounts to suit your taste. 


eorccesOreuinch 
Thomasville, N. C. 


elon) 


ERY Teh CAKE Seon b> 


iby cup Snowdrift 


1 cup brown sugar, packed 

1 egg 

1/4 cup buttermilk or sour milk 

Z cups sifted Red Band Enriched Flour 


yey teaspoon baking powder 
(If you use Red Band Self-Rising Flour, 
omit the baking powder and salt) 


ee teaspoon salt 
Liz teaspoon soda 
1 cup chopped pecans 
1 cup cut-up dates 
iL cup candied cherries, cut in fourths 
Nix ewe lle So ni oswdir iii aD ipOW Tile Sora, tame 


eugee ten A‘did yb ust esrmsul Kye siete Ol oereh ice eae 
Stir, in dry inicime dt enstey | Vinee p Gi alec 
dates, candy ed! eh emi e sre lie Onc aeee 
hours Drop with tea spoonei2) tie hes aspaime 


Oneahive hil Agr ea sie duge olin kaienes fie che. Troms 
eae nit c.0.0:k1 6S wit h i) pie: Gain? phiauliavo were etre 
Croat ech le. Oe FCG Vest e. Orsadirep,by teaspoon, 


fuls into smallest size paper, cp soe« dice 
corating topsimais “detsdmied) sib aiiersl Oso umes 
minutes at 400°, moderately hot. Makes 
4 dowzi'en |; 


"A gift you bake is from the heart. What a wonderful 
way to show you care." 


Joe Emerson 


S kwsiver— 


ONALONS BAKED IN HON EY 


6 medium white onions, peeled 

3/4 stick butter 

6 teaspoons grape juice (Welchs, or its 
equivalent) 

L teaspoon salt 

1 teaspoon ginger 

6 Tablespoons honey 


Perelveat oven to 425 degrees. opread 
butter in bottom of 8-inch casserole. 
merce Decl ed onions ends down on butter 
teeeasoe role. Pour one teaspoon grape 
Hiimeemovetrecach onion. Place uncovered 
casserole in oven and bake for 30 min- 
moeece  saivemove from oven and sprinkle 
Pweimevmciuny Over onions. toprinkle pinger 
Omer ronnvons:, Pour one Tablespoon honey 
over each onion. Return to oven and bake 
aor 4 In inubes, tirnino Onlons in syrup 
wove tOrminutes sealways keeping ends 
tow iivemove from "oven andiserve hot, 
moO Onli .s y ru pov €iveea che serv ing: 


Blaine M. Madison 
Hearthstone 
Raleigh, North Carolina 


~albsalec 


CRUNCH % SU Gane OO hr 


1 cup sugar 

2 cup butter 

1 egg 

2 Tablespoons cold water 
2-1/4 cups flour 

1 teaspoon vanilla 

2 teaspoon cream of tartar 
1/4 teaspoon salt 


Gream butter and isto sora eoeiat engers oe 
Wet ene an dibeviai ita: Srtfttectehou'r, 1 sto. dar: 
Gee ain O Lpabasraaan Warmdeers alt aoe lie a wm eld 
mee. Ro lirointt wernt hun. shot Lhe r wate 
Scar andacitwo ute ak Cm arid U0 ee omatomee 
feeielintat) Cs See 


Haydn S$. Pearson 


(© Si PPD et beAt lve) 


head lettuce, shredded 

large tomato, cut in small wedges 

small sliced onion, or 3 fresh green onions 
radishes, sliced thin 

CALCLOLmSLicedathiint 

medium stalks celery 


NR OHHH 


peas on towlaste wit hes alte eG pipes mao aioe 
salt. Madey €n ou chy Bor ene ee 1 rers:siin cmt 
Bild toscethen, |USta e fomemae vaio 


James A. Adams, Jr. 
Winston-Salem, N. C. 


Sy ns} Cece 


INGE SO oelLadeetOy bee Eelik 


Pewee ci Otc reaim sanidm@litcup of wumilk 
mieciowbD le bo1 ler. Heay(etel ee | INKY ieee lablee © Za fehie is) 
Powess 1/8 teaspoon salt and’ 6 Table- 
Spoons sugar. IE enouie vaelst il eevabscermiblio ce) | akigh ia @) 
feopeecmancde return tordouble bioiler.) Cook 
MivecennInNUteSs., Stirring constantly. Re- 
Peovwemenrom heat and add lienvelope of 
gelatin that has been softened in 1/4 cup 
ieee bace ine refrigerator until it be-=- 
feo Omit hiacken. Beat 2) ego whites until 
aagseerrd add 1/4 cup sugar and 1-1/2 
meropoons Vanilla, =then fold into cus- 
er dt POU Clit. eeawtp ark edrspie esihte lilt sand 
Mameeriitil: set. Before serving, shave 1 
Peeteate y's almond bar on top. 


= CUS Rp eae 


Vaeeeceecups tlour, 6 Tablespoons sugar 
mudi isj2ecups shortening with a pastry 
pender wor two silver knives). Gradu- 
mubyeadd 27/3 cup ice water (in which has 
been dissolved 2tsp. salt) tossing flour 
Priestiire with a fork. 


Mere Success of this pastry depends upon 
ftiemebichiness with which it is handled: 
meme Olan to use ite that diay. Lirolisit wand 
Dreeze in a pie pan. HO; laser = tl ste rama 
meeeze in’ wide-mouth jars’. 


Mranks@ ook 
Winston-Salem, N. C. 


ei 


BLACK BEA RatTNUNS Se Ree Wa bee eR 


i quart crushed strawberries 
nA) es cup sugar 
3 Tablespoons lemon juice 


J 
iia cup orange juice 
HS teaspoon salt 
Wik above tine rie distenr iss. soften 1 enve- 


lope pelatimiinnl/41¢cu pi coldiwatera Bits] 
sio laces owieine hot tweast eiok B Atdide omarion Gein ton 
tures Chiill. tousmeimibeckedip fe) fon eased 
fom with th cupee meant twhip pede iD ot-ewiaen 
Se cavarG Cie Were 


Frank Cook 
Winston-Salem, N. C. 


MIXMAS TER CAKE 


sticks butter 

cups sugar 

cups flour 

teaspoon baking powder 


eggs 


Ore DLO HO LO 


Bieat jall,on pre die n tsi tome phemrmio nati te am 
minutes ,ateblendin gs,sp.e.e qu" of Ac lecitrnre 
mixer and bake; f orssomenchiouine arty 65.000, tee 
greased tube pan. | 


Frank Cook 
Winston-salem; N. C. 
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OG. ©) Trae be DG 


1-1/2 cups white sugar 


}2 cup brown sugar 

3/4 cup sweet milk 

iy Tablespoons butter 

2 squares Baker's chocolate 


Mooweno Soft ball test. Beat until thick 
meoevOour into buttered pans. 


eee busy day at the office ~ Mr: 
eect se will go home and cook up a pan 
Meperocolate fudge. Fortunate indeed are 
Geemiaends who are ‘asked to sample it. 
Pmemweoeps it On'hand to pass around at the 
Memtecweamd the church secretaries often 
memorde box son their desks. 


When T= 72t5 IBY Kerb, Rie 
Raleigh, N. C. 


a dad 


ate PENS 
rigiw atl 


stint ie) 
i 


Ae. S ifs 





Special Menus 


Hur 
Special Occasions 





Ge ave Oy ta TE a VIG EIN WY IVE Bs AT 


Tomato or Pineapple Juice - Cheese Crackers 
meoveds@nrekent RicerandaGravy 
Casserole Broccoli with Cheese Sauce 

Pickles 
Relish Tray; Carrot strips, Celery Curls 
Hot Buttered Rolls 
Strawberry Jam 
Coffee Ice Cream in Meringue Shells 


Coffee | Tea 


Bev PANY BREAKER AST 


Frozen Orange Juice 
Assorted Cereals - Fruits in Season 
Cheese Omelette 
Bacon Curls - Tiny Sausages 
Hot Buttered Toast 
Strawberry Jam 


Coffee 


SS ee 


Bus YS UNDA ere Ne Nebr 
Bake half shiam “On Saupe arya Cte waters 
ih aol r.e a divert Ow Ssearivyecs: 


Prepar ev¥b ow lio fob oO aon ayia eee cre Ciany, 
ards Cains O tatc Uri See uie ieateoaCee 


Open, Pickles —putiins seme vidio sss lac 0 Vices 
i latehiee eC) lele 


Make Pineapple Ice-Box Dessert. 


Hav ere adys Bor0 wills cmd olclinv.cm UyOrull omecee 
Pe Stent COT eres Or a luciame caressa: 


Set table. Put out dessert plates. 


Meweenty) Wil nu elom tC Oi eatin Gamat Camm yet) lamers tr me: 
ier Om chur, Chadivnnie ro tcami Die oO tee Ceatcib es 


SUNDAY MORNING BREAKFAST 


Frozen Orange Juice 
Choose-your-own Dry Cereal Milk 
Scrambled Eggs with Brown and Serve Sausages 
Raisin Toast Honey 


Coffee Milk 
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eA ee Li eee: SRE bCAKe be A ST 


Grapefruit and Orange Sections in Grapefruit Halves 
store in Refrigerator 


Onetable -soeclectionso{f#Dry Cereals 
An attractive way to serve them is to put several 
varieties in medium sized apothecary jars. 
Sugar and Cream 
@otceun Ulectric Percolator) ready to heat 
Strawberry Jam - Marmalade 


Poacialiin lectric Moaster, ready to turn: on 
Crisp Bacon and Baked Eggs in Warm Oven 


Prawe de lio os : 
Preece ose in buive red muitin tins. Sea- 


moumomdeadd féw drops of water. Bake 
meorereriatre Oven 390° until«set. Turn oven 


Bier Wea tin. 


peo) ING eB Rb AK Bash 


Fresh Strawberries with Shredded Wheat and Cream 
Country Ham 
Eriedetaos 
Hot Biscuits 


Guava Jelly Goce 


ae ees (= 


SUMMER BREAKFAST 


Sliced Peaches and Cream 
Strips of Bacon 
Scrambled Eggs 
Blackberry Jelly 

Toast 


Coffee 


AUTUMN BREAKFAST 


Broiled Grapefruit 
Hot Cereal with Maple Syrup and Cream 
Hot Muffins Marmalade 


Coffee 


W DIN GISE Rive tebe ae ts 


Frozen Orange Juice - Banana Slices 
Canadian Bacon 
Poached Eggs 
Whole Wheat Toast Honey 


Coffee 


ied fc! afore 


pyc bu lN Gal Us NEG ON HOR TX 


MENU 


Tomato Juice freeze Toasted Cereals and Nuts 
Broiled Lamb Chops with Peach Halves 
Asparagus with Sauce Vinaigrette New Potatoes 
Springtime Vegetable Salad Buttermilk Biscuits 
| Frosted Cupcakes 

Fruit Compote 


Coffee Tea 


TOMATO JUICE FREEZE 


4 cups tomato juice 
1/4 cup lemon juice 
1/4 teaspoon Worcestershire sauce 


oprigs of parsley 


morrointowanwilce vcube, tray and) {[reeze 
eet. Moa te! ister mM: This will take less 
Peco Tuer Ole ow a iment NO; SiteouisCuelelyo Cla Ooo 
pOoOn imipxtume into sherbet oclasses. do p 
Pah Se ive wa thesae Ss Drie Of Darsiews 
SreraviCe Uitte dilate ly, with 


si ih eae i 


TRO ASE EID v Go Rate ses NG ORIN UleLes 


This recipe makes approximately 7 cups 
Oia sitivial- Or Seen Sie RV GiRe Stir ass, wi nag bre 
any problem j.hhey, wil [akere pein Geni nitee lay, 
Dac ove: ne dic Omtain Cr wOMm moot Waleed tC ant Opes 
vient Deir 


1/4 cup butter or margarine, melted 
Lyfe teaspoon Worcestershire sauce 
1/4 teaspoon garlic salt 

1/4 teaspoon celery salt 


Wom bine inwalarmoe ii lat sans @l > sel Ue ree 
Bro wc nersy) 


1-1/2 cups Kix 

i cup Cheerios 

1 cup Wheat Chex 

1 cup Rice Chex 

2 cups thin pretzel sticks 
Lie pound mixed nuts 


Pour the butter mixture over the com- 
Dun ed cer ec as) aor enti clllcumma ante TAS shay Unlies 
and salt lightly LOM LAs Vel ake vines wo kong 
oven (250°F.) For 1 Hours stinmiime eamiers 
nile With wooden spoon GV wy eel Tie 
utes 


SL sul) 


iain eke Weal) Glee evi ses wee HL er ss 
With Peach Halves 


Been: 


eee eee OY Gor shoulders ichiopiss cuits td] 2 
homeerrones thick. 


Mee amie Lattin several places so that 
Reno ps. wont) curl during the broiling 
Peete ce oince broilers vary consider=— 
ees best sho'tollow directions 7ace- 
Sow ayihio eyOudT range: In general, the 
Peelers soan and rack should be placed so 
fPaeeentop of a 1-1/2 inch ’ghop is about 
Meeeetieos eit rom, the: heat;:a»l-inch) chop 
meow ees kinches {rom the heat. Chops 
Mmeemmerie cutelesis:than Pinch thick should 
Mem panibroiled.. 


Peebcewimegiice sa touch of garlic on my 
Tiomeomemiieesuhs a matter oftaste. Teither 
Moetecewmmoarlic salt lightly on the chops 
Mimeiiloeemecw Crops. of garlic jurcoe von 
Doth sides before broiling. (Stal Gages 
heppeceecnops after they are done). 


Medium-well-done chops cut 1-1/2 in- 
wee omticKerequireMabowt lS *to 2:2 sinuine 
Mees broliline time (abouthalf of thie time 
meme oc heside). Chops cuteleinich thick rem 
em eocwm aro 2 Fini esiebisonm tinio tinier 


Pemroo On eas athie schops! have vocen placed 
mere broiler), drainewe Li: 
6 peach halves 
mooi k les with’: 
light brown sugar 
fer ues shadivie si awit hi: 
melted butter or margarine 


= 1b ay Ihe 


When. thevcho ps talremtumnecldieplavce speach 
helyes! (on th embino Wier. Ee esyeeWal Lt 
eet through and Drow ie bei by ii Cee 
oe Wit Oe Ot Ode cas ei cae 


When the chops are owe erat) aio © ecm 
onia hot platteg and, (camrsis lawl thw ue 
press ortpansley t: Place ypieacushalyvessor 
eve ly yS.ate?. 


IN EW OP Oates OES 


Pocus Uipusd de on Pieveio cr cee: 
2 pounds (at least) new potatoes 

Pa tevdt thinwsitritwpr ariouindiim 1 didike toigemrcd 
potano. Steam ime 1h) Pili clio mt wrstaed 
Wiiteco in alvcov etiedh wut ems ls sin Gieltidio nem 
Brush with: mielted butter iand sprinkie 
With Ghop ped ipar s ley §tAmranvvie at endaog 
Plater Or “Siero iin aD O1wale 


ASPARAGUS WITH SAUCE VINAIGRETTE 


Painediiv £@ hope 


3 Tablespoons onion 

fe Tablespoons parsley 

1/4 cup green pepper 

2 Tablespoons pimento 
Comm vine Wt aby ar. 

1 cup salad oil 

1/2 cup vinegar 

1 teaspoon sugar 


1-1/2 teaspoons salt 
Few drops of garlic juice 
Add the chopped vegetables to the oil 
MALU res tir wells Gia aloo uo lieve 
baa ol Caer Onecare hele: 


1 large bunch (about 2 lbs.) asparagus or 
2 packages frozen asparagus or 
2 No. 2 cans asparagus, drained 


wie) se 


Pei ecissaena spa reeus, tO ewen lengths. 
muerte cs i Or sironzen, aspara cus (until 
eeeeeweyenen der: Drarm and jcover with: tee 
Seeecise yy Wire cool, drain again... Place 
eee is win sam Oblong Vdrshvand» chill 
MmeweeocrOre Serving, pour Sauce Vinai-— 
Peecn tT eo Ve rr tO py 


SPRINGTIME WOOK, 1 ist Lala ees b yap: 


iomemieen a lb -duart mold, dissolve: 


2 packages lemon-flavored gelatin in 
1 cup hot water 
Siete Mala | 
2 cups cold water 
by cup white vinegar 


Staeeisuntil the mixture is the consisten- 
MamOom caw erpsgiwhite, Meanwhile, finely 
eeiave'd:: 

1 cup green cabbage 
DEeitG-e.: 

1/3 cup celery 

175 cup radishes 

1/4 cup green pepper 
scrape and slice crosswise: 

i large carrot 
When the gelatin mixture is slightly 
mmmeelceiwvedee Oll a l-quart loaf tin or mold 
meron salad oil. de tevblhye Agios) /iaabil aeqebhug es alselicye: 
Meemivolhd to a depthy of about 1/4 inch- 
Siri fora few minutes, then arrange 
aemrsemo ie iirc: Carrow s hitce ston: thesbottome 
Pees emai nino. Camrwots slices insthe 
moda tin) mixtures. 
Peeernd “torether the, chopped gand -sdiaced 
Peemeetables with -the remainder «of (ihe 
moieckened gelatin. Garr eu vaes poo m a tlie 
MPa er OVvier thes desion ons tines bot tom 
Pa ee sino ld. ehietutrn the moldy tomthesres 
mace a LOwm.e hWeh en trim, inimold on a bed 
Sesalad ocnreens and sserve- iwith, salad 
mires sin :. 


=e ore 


BUDE R MU Ribs @ aint 


I like to make Buttermilk Biscuits with self-rising 
BEOU tae 


Date tee OnCreati eater. 


2 cups sifted self-rising flour 
1/4 teaspoon baking soda 


Cunte in tos thes flowin ew bp htame pasty ane adie, 
Oretwow knives: und bee tihiese ree UG eae oes 
Hike Ccomn sme ads: 


1/4 cup shortening 


MEdidmito the st lout mix ise 


3/4 cup buttermilk 


a titt lioh tly with vat ok 1 thieleet Cuneo stems 
dampened?) Heo rimgeyh ci diotusc haeriiy On as.) ose 
Knead lighthy ony anesvou te de Didar dm 4esorms 
fata Case. Roo li tivesd cao swath ga sel odinimcr 
Polling: “pinto va et hivekn’ é siseeo tes) Gallnaciam 
Gut owithtas2-- me he ci tierra dani Geno levee. 
line ease. dh abiask into secihe cates Ba tennis bom 
oven (450°F.) 12 to 15 minutes. Makes 
about! 15 stor 18 (bi sic ud tsi Gav Craton maya te 
lots solwbutter@and Me om bedmiow = strain em 
BILD SY & 


ik whae = 
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Combinations of fresh fruit make a re- 
Secs rdessertcatiter a theavy dinner. 
iasoumeownave aboutul- 1/2 quarts of well 


emriled {rwit. Here's a combination I 
like: 
2 grapefruits (one white and one pink) 


sectioned 
large oranges, sectioned 
bananas, sliced 
can frozen pineapple chunks, thawed 
pint strawberries, halved 
package frozen melon balls, thawed 
small bunch of seedless grapes, halved 
mvecesevectron of fruits may make it nec- 
Gosanry tO use,a syrup. Bring to boil 
ioe) ecup’supar 
1/2 cup water 
So oleand= chill..Combine with: the fruit. 
Peeereastean hr. before serving, sprinkle 
over’ top: 


ht ket et bet DD DOD 


1 teaspoon orange rind strips 
1 teaspoon lemon rind strips 
1 teaspoon lime rind strips 


rani sieathne top with fresh mint, if a- 
vailable. 


DROS TED Guin CAKES 


mor a really quick batch of good cup 
@exes, try a cake mix. A package makes 
moroint 2 aozen, 


While we're thinking of speed, let's use 
a packaged seven-minute frosting. Di- 
werde the prepared frosting in’ 4 bowls. 
Delicately tint each with a few drops of 
vegetable coloring, blending thoroughly. 


me 1h aye) ce 


SPRING TI MESPOOns Tivo ON @ IE ON 


Asparagus with Lemon Butter Dressing 
Broiled Lamb Chops with Peach Halves 
Pineapple Juice Freeze 
Toasted Cereals and Nuts 
Spring Relishes 
Buttermilk Biscuits 
Old Fashioned Strawberry Shortcake 
Coffee Tea 


PDN ASP plies aU elaG Hie Limi: 7 
PR oOlers 2 ocans ino Zen ipprimeapipi ere) i commas 
TeeCee wc Tae tb locley Hreeze ¢O@mu shy] stager 
serve in glass sherbet cups. 


TOASTED CEREALS AND NUTS 


In a flat pan put 2 cups shredded) Wihean 


Bites, smallepratrelers tiickss lo/ie Cun 
pecans, whole; sprinkle with garlic salt 
and a little Woirstershine Savwce. “Toast 


Ins lOwmOoVen eS Titra me 0 Geasi.o nai 
SPRING RELISHES 


HRadishes,~ screen on LOmsy voar Go testiuckios 
Screen pe pip cima aoc. 


OLD FASHIONED STRAWBERRY SHORTCAKE 


Prepare rich bis cuitideuc hes oe Utes 
for shortening. Cunt je Bt bimesbus c wipes 
brush with butter. Bake. When ready to 
serve, spread one biscuit with crushed 
fresh sweetened strawberries, top with 
another, biscuit,’ whole Ystrawberriecscs 
andspour rich thick eream lon cearchiipomee 
Late Thy 


=iDtbe 


ya Gaede CNG EO 


Roast Leg of Lamb - Mint Jelly 
Pan Roasted New Potatoes 
Green Peas 
Head Lettuce French Dressing 
Buttered Biscuits 
Strawberry Shortcake 


Coffee Tea 


fnUeh > yl .UmN G HE© N 


Broiled Grapefruit 
Escalloped Chicken 
Asparagus Supreme 
Watermelon Rind Pickles 
Frozen Fruit Salad 
Hot Rolls 
Coconut Blanc Mange 


Coffee Tea 
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Canned, Sliced Grapefruit 
Baked Fish Sticks 
Tomato Cups with Mint Glazed Peas 
Parsley Bread Sticks 


Lemon Sherbet 


Pees Siti Ck Sate Kee O Mal val err terme meet Le ca 
Dicer Cage) Caiwelbl CG. ey, O. ae bee c Glee beeen Lites aman ames 
OV en mo; miakie 7 ih em bakkie MUO Oc ce melaceD 
always Looks ps mueh m6 tree pe Sir Ceri cem vac 
(owe, ether ssi) Gaal Oa COm bl Our Cal Omni Cc oncom 
aed Ss Dr uMSa Ol) p.deiyS ey. ae Dems aly eon Clcum 
ardagy CAdiOws CO LOwuSis Diteleo Tl eee gel Crete 
Bor the Mint Glazed Blea s aceite Weta 
cups of cookedi peas m(letie owe, sOdeec alae 
med) with 1/4 cup butter. a littlessuoces 
Vial eS OMO MOMS Reel CyesaiWaliay 


ScooOpmout, centers -of 4.tomatoe siaesea sam 
With, salt andaip ecu. cme Omer arid oebakee 
Biveet. arrano 69 t Oinja to eisus aa) ee be cice hice 
hoz en Lt isSipeiei c Wisi ee theiesi motte? ki cian.c.c maee 
Pipe the tn ep ama di ony) ee ee ee ee 
(hot ov en) T5atioem Osa mumercwe ch i Ul oe. come 
ef tomatoes with mintoglazged peas. Diet 


Oy abalak Dewehatids bees Dont oviercook tomatoe ce 
Makes 4, 


pd erat ol as 


Bas aay © DAR YS DLN NSE 


Casserole Baked Beans 
Mixed Green Salad with French Dressing 
Brown 'n' Serve French Bread 


Sour Cream Raisin Pie 


Meee our dinner by’ preparing the sour 
Seem nwaisSin Pie and let it bake 10 
Peeoeere ss in a hot oven before lowering 
Maemeewperature to moderate, then bak- 
Peemoun the pie and thie’ ‘casserole dish 
femeeitis lower heat. 


peek CREAM RAISIN: PIE 


cup raisins, cooked 

cup sour cream 

teaspoon vanilla 

Tablespoon flour 

cup brown sugar firmly packed 
Tablespoon vinegar 

8-inch unbaked pie crust 


el oe el oe 


mene ri raisins sin’ enouch, water tovkeep 
Beer cromestpckinoes Wheniten der «drain, 
meas remaining injsnedients Yamd ~b lend 
mreemoucn ly sa Poumioto preicrwst .» —hake 
Pivhot oven (425°F .) for 10 minutes, re- 
Guce heat to moderate (350°F.) and bake 
mumim~unutes longer, or until set. 


wipe 


DoUINGN Hit hee ahi 


Hot Spiced Apple Juice 
Rock Cornish Game Hens 
Tinvallot Butteredsholis 
Fresh Fruit Salad Bowl 
Hot Toasted Angel Food Slices 
Homemade Vanilla Ice Cream 


Coffee Sanka 


ARID etiaheselQuia? perl Gl deed reo )es 


Olives and Celery Hearts 


Chicken and Fruit Salad Bowl with 
Toasted Almonds 


Cheese Biscuits Guava Jelly 


Frozen Dessert Cookies 


~bi0.— 


EAS TER DINNER 


sunny Mint Fruit Cup 
Glazed Baked Ham New Potatoes in Cream 
Asparagus with Hollandaise Sauce 
Hot Buttered Rolls 
Easter Egg Salad 
Ice Cream Bowl Pastel Iced Cup Cakes 


Coffee Tea 


ERULTS UEP 
Monmbine 2 can’s tce cold sfirozen  pine- 
apple chunks, canned Mandarin orange 
memecemmeciibled, 1 ciupmMereen prapes.. 
Somtbimewo, Lablespoon’s “mint jelly-with 
Mmeeeetitcest rom cans. Pour’over fruits. 
serve with fresh mint leaves. 


BASTER EGG SALAD 
Pacem D'ouleds-e pos ineiprckled beet 
BedivawOovernieoht: Molice and arrange on 
Beweuice= le aif’ serve with mayonnaise. 
miicmwhite-of the eorostwill) turn aed eli— 
cate reddish purple and take on the pick- 
mea beet flavor. 


ICE CREAM BOWL 

Into a large glass serving bowl, scoop 
muecebpalls= of vanillasand strawberry vee 
ream’. Place on large glass tray and 
mmirarce Pas tel= iced=Gup Cakes*® around 
Dowie USE DInKse orecn, laviender tinted 
eronmne Cc tLiON C TsemetiC lil ogo Nest av Ol L Lee = ClEp 
Oakes. 


elke Le— 


TE EN SA Gib oa aay OR Ie 


Beef Patties with Tangy Sauce 
Golden Corn 
Toasted Rolls Sliced Tomatoes with Basil 


Butterscotch Sundaes 


Bebpis Bo RPoAVI a DES) SW ie AGN Gay Sea 


1-1/2 pounds ground beef 


1/4 cup fine bread crumbs 
2 Tablespoons grated onion 
1 teaspoon salt 


1/4 teaspoon pepper 
1A cup milk 
Lard or drippings 
1/4 cup catsup 
1 Tablespoon prepared Mustard 
1/2 teaspoon Worcestershire Sauce 


Gombine- beef sicrumbss “oOnilongssaltepen- 
persand-emilks  Shapecinto pat tieisiss /42ate 
Wu nic h cthioks wy gA didy.en otc hl oa edo we Cero 
Dings, to grease frying panwn phils fag 
Patti eis --and “bor own sone bo th eS diei Spo tai 
ing off dripipinie sass tie varoe le ctv he 
Deis.» UU heel meguientl ye eau ween oe bl Oe tomas 
TO db GS; Abhay «CO Oke nop Remove, patties. 
Combine gavel ablies po ons) dei pip i no Say ncaa 
sup, mustard and Worcestershire sauce. 
Beaty und il blended. Jo erv eso wer be elep ose 
Wles;agadd,vecetablewomp latter. 6 Vie keciee 
PO sDewo Teva Tioga. 


Ebi ks 


SU IN DEAS. FIN EG ied i Vi Te RAS Y 


Sliced Chicken Sandwich 
Potato Chips 
otuffed Olives 
Ritz Crackers topped with Slices 
of Paprika Cheese Roll 
Hot Chocolate and Marshmallow 


or 
Iced Fruit Juice 


SPAGHETTI SUPPER 


Spaghetti with Meat Balls 
Tossed Salad 
French Bread 

Pickles 
Lemon Ice Box Pie 


Coffee 


=e Oe 


GUT] CHR bt ee Esk. 


Tomato Juice 
Chicken Pot Pie 
Tossed Green Salad 


Fresh Fruit Cheese 


There isaflteanywa Gest piesiiomd G hateken Eve> 
WoOowadays 4 ay OU sister. a WeeO Were | BistennL aaners 
about half, angola? dmeat a, frozen pre 
lal(oweronblsemeblinicr | Gaderer bilevel! foifoh “Vinee ede) Velelsnar UC inove 
LO acdidiys pitcie'ss tomtihbeoetoain a los | Ulcers oO Den 
ae«can of Verwtanb cugay eis Uc e ya 0 aC oe 
circles {Om sieve erawitiiae GiGeeD ce. 


AACR DAR USS IDI COLIC THDNOKO Mss ey 


Sign Den tie Ss 6 QiiSi OMe th CumUOm Dice a moras 
pecial time for thio siputashiy yee ley Omens 
tot;ask the sievoh bois ho viemiafow rdinn erie 
butt et.-s up per Visors nis tsa WSO Te nO natoms 
INade lice ‘creams eevwiipyemot ‘set ou psy ou 
Pap le nea eo le Oud Ofcemeceiio tt » ete tine 
table in frosty sxeolonssagkhiriepare the\iood 
ine the. cool) off) thieinvomieimni cea aere 1 (0p ae 
relaxing |meal witbSijounpemests* Eee 
aretnventuis "lL iviemuis'e dye bene tc.a meabie. dC ome 
with only onesco ok? ing tierekiit chen’ andy am 
dae Ma baenetgefekelejalvbhvaeweyr-toe (esi gruel eh, Ci. 


= Oo 


POUR Or Oyen EC NITE 
Fried Chicken 
Potato salad 
Deviled Eggs 
Nippy Cheese Sandwiches 
Iced Cup Cakes with Tiny Flags 


Ice Cold Bottled Drinks 


Poin YARD BIRTHDAY, PARTY 
| Birthday Cake 
sundae Surprises 
Mints 


Lemonade 


Charcoal Broiled Hamburgers 
Baked Beans De Luxe 
Garlic Bread - Onion Biscuits 
Potato Salad 
Pickles 


Coffee - Iced Drinks 


ao 


Barbecued Chicken 
Sliced Tomatoes 
Corn and Lima Beans 
Pickles 
Buttered French Bread Slices 
Homemade Ice Cream 
Cookies 


Assorted Drinks 


Charcoal Broiled Steaks 
Mixed Green Salad 
Baked Idaho Potatoes 
Hot Coffee 


Homemade Pie 


Crisp Fried Fish 
Cole Slaw 
Hush Puppies 
Pickles 
Coffee 


Lemon Pie 


mal Oi 


tWemenieiadiesdimeet the vhosiitess must look 
@eeeeor atures, oilere- are menus Suaran- 
meer On hel voit ‘tihie: “ey.e! aimds please thie 
mess toe ri tical”. 


BOOK CLUB LUNCHEON 


Fruit Cup Garnished with Ivy Leaf 
Individual Chicken Pies 
Casserole Asparagus Supreme 
Congealed Waldorf Salad 
Cheese Straws 
Pineapple Sherbet 
Almond Angel Food Cake 


Coffee _ Tea 


Wb CR VE EO UN Ge IU NCA EON 


Cups Hot Beef Bouillon - Ritz Crackers 
Tuna Stuffed Tomato Salad 
Toasted Pimento Cheese Sandwiches 
Lemon Chiffon Pie 


Iced Tea 
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Prepare bouidlone@wilti ou ese de biog craiys 
weitere) Stuftieowh oUCR tO tall Orecuec tht a arose 
cordion, shaped wlth Mnmbsiuine wrotw2: Peas 
Tuna fish, 2) stalksscewen ye apleee Once 
hard boiled "eo enmomoieeWayo mia toe 
dime sisino 10. bind Oe 61) ¢ tec cas Ot Osea 
PALS hel mun, Co. Ol einemg tu Creme Crs 


Make pimento cheese mil <tuincuby 3c Ont 
ure: Licup 9 mat edassihaeripeeciucic o Chmue lees rt 
far pimenit oes timc ho pipedi vice yeeuit Coed 
Ot salt, 2 Table spo onme eNiawonil a1 sean UL 
thier Sandwich. pipead » Pnemiiim iano lemony ese 
Spread and (coviemm Wil oats herr 10 VON eins tates 
til cheeses melted: 


HAV © Ril Da REA IVE Orem @ Ei Nae 


Prepare pie crust by mixing 1-1/4 cups 
Gara adie eC ke ramecr Us bises Welt lee teen ceca 
spoons suran, oli//3 Scup, butte reo nen oe 
meen tne ted Peatck  invaxetuter shir tidy 
greased G-inch plepan. Db rime lo oye usr oes 
evenly arp toorimivotf panier bak eget Ome 
socctieubhaniom=pr ud Gye vel ihercweyeliibitdleaiicWnjet Aci iaisalses sea eiel (= 
with 1 envelope unflavored gelatine, 1/4 
cup cold water, 4 eggs, separated, 3/4 
Cup sugar, 6 TLablespoons lemon  julees 
1/72 te.ats polo nasies 2 iret eras ior Tae Orr cere) 
lemon rind, 1/2 cup’heavy cream whip-= 
ped and flavored wirthwis¢teasipoon vanilla 
and 2 teaspoons ‘confectioners sugars 
Sprinkle gelatine over 1/4 cup cold wa- 
ter. Combine slichtlye beaten co ony O.litoe 
Lj/4 cup ‘of thie’ hsuigeareiabem on. 7 Uc eae 
Saltidn top oh doaubifes Wome mover 1b Ol ise 
ec eakas Cook. stirnimolconts tant ly Wie 


poslh lajretrs. 


im pien usin tec: VoOUNO, Oe saiti d iteiite ke nerd, Dic lar 
women veiled toe latiine and srind , It (19a) GLA 
Meme Meise at wihlbeisteuintil! they form 
soft peaks when beater is raised. Add 
Pore yererayanin o 4 li/s2eicuipicsiusgar.  Kold 
fir ovlemon mixture. TE iehicnay (ee ere ee ne4sl Shae 
Meee eat eit oe rvervonpedewith layer 
Peevey RcUmeCIr cami b eaten very stiff and 
Mimo d with 1/2 teaspoon vanilla and 1 
Perso contectioners! sugar. 


Pawlet ANE ce feeb FeWIDY Ib dae /au nd 


Lettuce 

Sliced Bananas, sprinkled with lemon juice 

Grapefruit Sections 

Pear Slices 

Apple Wedges, unpeeled 

Melon balls 

Fresh Strawberries 

Mint Sprigs 
Pe@iomceewon round platter, clockwise, 
Prepec tiitese ctions, pear slices, apple 
Picsciceeeywith bananas in center, melon 


M~eapeseandestrawberribes on either side. 
Boracnish Wath ymint leaves. 


1 UN GEO Ne VE NG) 


Chicken Salad on Lettuce Cup 
Molded Cranberry Heart Salad 
Crackers Olives 
Heart-Shaped Cake 


Tea 


—aeor — 


VLO .L DED 8G RAN BR REA ae poe eae 


ih package raspberry flavored gelatine 
1 cup hot water 

2 cup cold water 

1 (1-pound) can cranberry sauce 

1 orange 


Dissolve gelatine in hot water: Add cold 
WP aMb tere & Gis beta iilh veg scigbirers:  jelfe veri seis, 6 Ve, 
[REE WAC eM rien Wo cMemet ae icine yy, fo elbivete ALK) Vuhie esc". 
erus hiwith a fowk. Quart eipouna lice ster 
uO vieis ¢ 6.d's hand. pum ea iis an dae piurlp 
jelekeevobhtedaks uivemonel fedaie)ayjax(eore.- HoOLdiee: hamden, 
Sauce and Oa n Ce 1 no vOmunats sib Crll.y ao Cllaes 
tine. 5poon intos6vinidiva‘diualjhe art salad 
molds’ Chill Until trie ee eerwae ne cer asen 
ettilce! Cu pS: 9) (o:eatvierswe Oe 


FRO eake AS eaAgesS 


Combine: alternately on skewers, Bart- 
Lett ipearn cubes. “thick ound ts ces on 


banana, Chaivik st “of “ie shay pin eapp ves 
Brush with melted butter and slip undew 
Daou ertinn ti le lion (ity sping wintecle Top oi 


With alred: cherry: Tor color serv cow tied 
hot bus. cwitis filsle diwithw sistced: tam.) thoes 
sweet plekles » “coffee @anidi thot) ci mimannors 
@oihete: cake winaid emit. orien 


ee REE UES 


Papeete ore Ao ED eG hen Aavie CAK E 


cups sifted cake flour 
cup sugar 

teaspoons baking powder 
teaspoon salt 

cup heavy cream 
teaspoon vanilla extract 


eggs 


DD et Rt OO pt ID 
ae 
ho 


Peemvocgether.twice flour, sugar, baking 
Power and salt. Pour cream and vanilla 
into deep l-quart bowl; beat with elec- 
waomeoxer Or rotary beater until just 
weteee bout 1-1/2. minutes. Add eggs; 
Zoeemtil blended Add dry ingredients; 
beat (using low speed on electric mixer) 
Mreee batter is well blended. Turn into 
mugomeouttered 99-inch heart-shaped pans 
which have been greased, waxed-paper 
Meodrand creased again. Bake in moder- 
macmiovem 9(350°R.) 25 to 30° minutes or 
Mweetire tOp Springs back when lightly 
Pouched with finger. Cool in pans on 
cake rack about 10 minutes; remove and 
Poet Trost with BluffiysAlmond Frost- 
ins. 


PIX-IT-YOURSELF SANDWICH TRAY 


Moran oblong tray arrange a row of tri- 
mociles .of white, whole wheat, and rye 
bread, a row of sliced cheese, sliced 
boiled ham, sweet gherkins, salt and 
pepper shakers. Have three bowls ready 
of mayonnaise dressing, deviled ham 
mmo iuner, 2icream sa cheesey sands chopped 
Olives. With this serve ice-cold bottled 
drinks in bowl surrounded with crushed 
C.. 


wal! ff iho 


GHEE © SiR AY i eAseer rome ND 
MOLASSES COOKIES 


Baby Gouda with red wax coat. Cut wed- 
ges down, but not. completely.) Curl wax 
petals back over finger. 


Surround cheese with polished red ap- 
ples and Almond Molasses Cookies. 
S.emwve! hot :sipi ced ralpple jiu cern ico: Kdy Vetus 
onade or assorted cold drinks in chilled 
Piscine tO by Lice 7, 


Almond Molasses Cookies: 


2 cups sifted all-purpose flour 
1/2 teaspoon salt 

2 teaspoons soda | 

1 teaspoon cinnamon 

1 teaspoon ginger 

1/2 teaspoon cloves 

3/4 cup shortening 

1 cup brown sugar 

iy 4. teaspoon mint extract 
1 egg 

1/4 cup molasses 

1/2 cup chopped almonds 
1/4 cup granulated sugar 


sift together flour, salt, soda, spices. 
Cream shortening, brown sugar, mint 
and eo ¢ Udgtile li ohiteamd: Blaiiny. 7 eA ddhinoms 
lasses. Beat well. Add wsifted dry “ig 
gredients. Sti rein) edd weap) fal limo n diam 
Gill thomouchiy + ohapevwintowbalis “tive 
size of walnuts. Mix remaining 1/4 cup 
almonds with granulated sugar and roll 


Dalis-jisn th e mys Bakevon wreased cookie 
shiee twa boty 2ednohe etapa mpatro nie) Sindee 
utes. Moderate oven. 


= AL fr 
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Frozen Lemonade Mix 
Ice Box Cookies 


Hot Tea 
Cinnamon Toast Sticks 


Coffee 
Date and Cheese Biscuits 


Hot tea with Lemon 
Tempting Tea Doughnuts 


Instant Coffee - Cold Drinks 
Hix itavoursell sandwich ray, 


Pepsi Cola 
Dour. C Gealnauip 
Potato Chips 
DitzeecacKke ts 
Olives 


reltiio 
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NEW ENGLAND THANKSGIVING DINNER 


Roast Turkey with Irish Potato Stuffing 
Cape Cod Cranberry Sauce 


Creamed Onions String Beans 


| Bread and Butter 
Pumpkin Pie 
Coffee 


Prue ond Nute 


Pe@emeio) h Ola DO nomena recipe “was 
meron t to.» Boston: by, Alyce'’s mother 
mee NOva Scotia. ive. Rie So Ul Tite ay 
meokminic six=large [Trist potatoes. Drain 
Mmeewater, Inashethorowshthy, season to 
Pere With Dutiter, Salt anid black peppem, 
Brel. icaspoone poultry». season ino eo 
Pee eet ut) tua key bietorme, 2 oan o . 


Mrs. Arthur J. Thompson 
West Roxbury 
Boston, Mass. 
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FAMILY THANKSGIVING DINNER 


Oyster Stew 
Roast Turkey and Dressing with Giblet Gravy 
Whole Cranberry Sauce 
Orange Glazed Sweet Potatoes 
Creamed Onions 
Casserole Lima Beans and Corn 
Stuffed Celery 
Homemade Peach Pickles 
Corn Meal Crisps 
Pumpkin Pie 
Coffee 


Holiday Fruit Bowl 


ON SUE ER eo bE Ew 


Heat.1/2> pint oysters iu two tablespoon 
butter until edges are curled. Inmanothem 
saucepan meat 1 quart whole milk. Ada 
heated oysters to milk. Season With sau 
and. pepper to taste. Sérve with oyster, 
eltes Or Crisp (saltiness | Bowr servin gem 


PM SST 


PAO Paro eer a Baye 


PeectpoGevwiirkey by washing, drying, and 
Deginukeein ys soe merous by with sialt and = pep- 
Peer vilso eri Ss ide Cawi ty sw itinisa lit.) Pilace 
Pamepaueenbreast side down. Over turkey 
Pome mine cenotel//2 cup. cookin g soil) V1ja2 
Supomierened butter: Cover with cheese- 
Crom emwor thin towel. DOW nO leRG OnveCeiae pian 
Oramnorde Wat errr Balk eaminiees Ow move me snk 
MeeonveeisoesoOe minutes per pound, or unity 
Memos eke feels rsoft and moves ‘easily 
Seo OU rime roastine baste {frequen t- 
memeceepinc cheesecloth covering moist. 
iMomevayetiunougch rmoasting reverse posi- 
Pome Ole turkey. Wine.O Vee hac Ce De Ol Wanwaelirc 
Root t a our . LEDGES sae Tenphalt@yer fesly(ecy sl 
SEououe|iwiecy turkey. 


PW i KG HY ee Diy BS SeNIG 


cups dry bread crumbs 
eggs 
amped ced celery 
small onion chopped fine 
teaspoon poultry seasoning 
teaspoon salt 

/4 teaspoon pepper 
stick melted butter 
cup hot water 


pad peek ped fet pet bet pet XD pf 


Meo ilnes anid, poulir on stock made “rom 
Pree wet unk eve nie ciks Pandisec nb, Reis eu ii! 
Pee eigen) OUlS Dest On SP OO ne iamtior bakeuroerdii's hie 
Meese) ) it tO) Sven Vvilmicesse zie sp aslitiLese Blake 
mis Lowsoven,3)0%untilidioht = bmown . “Gan 
ometse Orda anit gto te: Oavee GD ak elds 


meek Tao ih 


GutBiie E 3Geheeavay 


Wash) gitzia rnd, thieta rt  amercokeian dis eels veces 
asade inl coveredudisheimetrirgeraued iam 
Late miuse): Put giblets into saucepan 
and cover withoiwater Ss teason withieteas 
spoon lisialt, 3 peppercorns. ew i ole tc lo wer: 
ome “Sra bl jbayeliea fei) ler ene ditiim enous 
amd! livcehbery (sit ail ks) SuGlow en ap alien 
LOMrpee % 0 1238 0 Tiss tO eal ee hear ip ca ee 
pavemycre de win he fomk- Addl div er? [otmror ws 
Hibaiutesst be ro pesiombive tsi aun cr edionnes Her 
movicecible tsrpir omg istorokeg s traits O cae 
WaGiki -anyserist hes fromeiqookeds pt b letoe 
SU) TOMS ee eereh Unibess Mus 6d. Tian pedir at cilia 
Ss conmessco Oeidiestolckrewiithe* cil? Sue nesses 
frigerator. One half-hour befor eimak wae 
gravy, have stock i ateroonmmeitempe rat pe. 
Strain stock» and res ery corc tle tS Vide 
Brown Gravy, usin ib ets toc ke a cea cee 
ofdiquid. Addtea b ketsttoetivckhen cd ena 
Betore Simmer mo Showers Nite see ema 
pepe img  hiots. 


WHOLE CRANBERRY SAUCE 


To 2 cups stgar add Ivcupiwater in larec 
Sree pra ne. Pilace lov eri ohie ait, 8 and! “whe 
bodlan. oda oy sinieds: qivantt swears bre cm alice 
Oran Die ririiceisia! Stiri centile’ Gio  Miimco ve ae 
edvuUntil jall~ cman ber riece hav €) popped 
open. Remove:from heat: Cool’ Powrin- 
tov7;elass: seimvinig) dis hitain dase ny erande cee 
Mo Sema to hake e pat imide: iamineni ye 


elles ya) 


Ceo ope OB Or tee NDE) SW EE T 
pee el ® Poe Oe N Crises) AU Gob 


ae per CO sowieliety potatoes: by boiling tune 
Meee oie Vite ave wsikinis<. 251 ce im ema lis. 
Pammanee jon (}CLlatecooking "plate an jsinch 
eae Cm)". Gover with oan get sauces Bake 
Merieunoroughiy: heated in hot oven: 


reaieoc Sauce: 

—Mem@eoaumcepan, put 1 cup sugar, 2 table= 
Perea tlour. (or cornstarch, 1/4 cup 
Meer. OT margarine. Diss OW ChmOwsen: 
@eeeeeevadd | cup orange juice and grated 
ae orrind.oWhen clear “and thick pour 
ever potatoes in casserole, Serves 16. 


CREAMED ONIONS 


Meroctesomall perfect white onions, four 
me reeset. 1 Boil ain *stalted water until 
tender. Niake cme am as au.ce@on 4. Fabikes= 
Bpoons butter, 2 Tablespoons flour mix- 
“ero eumeor “invisau@epan. and browned 
ane OU nil) Culp imidik;y mix thors 
prac hly . Season to taste with salt and 
moepere bheeheat andmpour-over onions in 
aoa win S idiush. 


Re eo) Ea © apbh lal Vie Enea SAND SG Ora 


meer Guarminscreased: caissier olepgplace one 
eeernostedy package uot. frozen “ord hook 
meeicenis ans) aids awepiacikiac em fr owe nerc Oman 


Brow g With = bit te rk peason with salt and 
mepper: Heat in oven just before serve 
hgheeaae 


wal ey le 


SU Hae Ee eras 


Setect choices tal hich oO tmcieslic ts Vermm lies Ean We tee 
Sortenedvcheese van dj) arwancice Ole piliaiintica. 
of greens. Cream cheese and G@ihplevs Gish eCiare 
be bought ready to spread at dairy coun- 
ters) om sharp wpraitie.d seAenvemt Gal Cineicioe 
Selaisionie d )wollt Lis ot els) toler o aera came eee 


PUM RIGENG Pbk 


1 cup light cream or milk 

2 eggs, Slightly beaten 

2 cup light brown sugar, firmly packed 

1/2 cup white sugar 

I! teaspoon ground cinnamon 

1 teaspoon ground ginger 

1/4 teaspoon salt 

1/8 teaspoon ground cloves 

1-1/2 cups canned pumpkin 

1 unbaked (9-in.) pie shell, chilled 
Siete One tial ty) Oboe Hea te hich tite se am 
Mite SiC cohd. ce Mix beaten eggs with 


Sucars, salt lanagresplcese Ut ll misctn. Con les 
Stir sine light  erveamema pdesp ion > cree 
Loe = wn dl ssanfo' orth sip. Oli an) exebUsi tes sin Pome 
baked chilled pie shell. Bake 10 minutes 
mtw42:5(0 i ere daviciesh 6 arte t oma cena: tem tenia 
perature (350°R .) sand contin wes sbakiiee 
Hoveieal Osh ent S*O0 Gini oe 


Meqmovies ple “tot rma ckeng anmi s hewitt qolsaezecre 


cranberiri es) Sif odie'simieds Makes 6 to 8 
Sree Velie Os 


SR robes = 


oa eC Hee Gwe 


pounds peaches 

pounds sugar 

pint vinegar 

cup water - spices to taste- 
stick cinnamon cloves 


ht kt > CO 


Pies car and )~vinegar, in -pot»and let 
Peet o a boil, then drop in enough 
@eeredepeaches to fill.3 pint jars and let 
Bargmeuntil tender «when pierced with ‘a 
_eoreee lil €@ach jar, using as much vime= 
Meee up as need to cover. Put the re- 
meine peaches in hot syrup and repeat 
until all peaches are used. When jars 
Peeswitited if more syrup is needed add 
Merce sicar and) vinegar, and after it 
Pemes to a boil pour in’ sterilized jars. 
Poeal. 


SORN MEAL CRISPS 


1 cup yellow corn meal 
1/2 cup sifted all-purpose flour 
1/4 teaspoon salt 


1/4 teaspoon baking powder 

ti/ 3 cup milk 

2 Tablespoons shortening or salad oil 
1 Tablespoon butter 


Start oven at 350%°-moderate. Mix meal, 
mour, salt, soda with milk. Add melted 
mor Lenine.otir thorough] y wmtil dough 
molds together. Knead’ ten minutes with 
memes) HY om intoaball srzeseot-aawalniw ie 
faruigy OUt 4On wfloured thoand “until wemy 
ery, thin . Di aiee uO mee Minoaeetorsre dh .c.o Oo leite 
eareet: 15° minutes. Remove from oven, 
mesh with butter, sprinkle with. salige 
Pol--on Wire rack. Makes 18. 


~<a tOR) = 


HOTT DTA You eCity ale 


FRESH FRUITS: Include apples, bananas, 
diatiess) (fics! Peo Tr apie WU ommre inanp ciom, kum - 
Givait sy slimes Tics we ONea Iie Cis. ae ei 
ONS te sy gee seahiew elite 


DRIED IF RUITS: Big sand prunes ame val Wears 
Bompul aa: 


NUTS: 2A trond s. “Brazile nits 8 bees 
Derenits ep CG Se 


DEANS Givi UN Gore eee re 
ACRE ASN GBI ENG ES 


Poi ioh iia Co ep Owen wiet he bese Chali hero moss 
iokay andi ecm ora pie sm Unies LWillCmmWalntl 
Pola Covey eG cave cee 


Bros t Tnwirts joo Ralpies) ssc nO nism eaky O:cra oie 
bananas, limes watperheetily shaped piiwe. 
apple, withime- > ceiw hilt e:seiersieleoi Vie Ocias ecru 
andyuthen dip pe ds iin) (sian idea erclee Sera nia ae 
Diiace dd. On sw aeidaip ap canes OmOicay Lelaccee 
COTE P Oe Wn, (GGG Gin OTIS Unt Cae Uelecl ye, eee sete ee 
Uplairamge mem tari oum Cmcicm Ueareem bite: Cir ticms 
place pineappletwithmicavess se trade nt pe 
Wvokb rown eave sand aiuits elite alin O 1) ome 
Iie Si 


Pecost ismalle (pump kins. Wein oases mene 
Oe Aor an pC £0.21) monn de thin athye Meeowliniee Oe! 
Wine VOa kK Vike avies Sarp Oip.c Of Tw sO nec O Oe seauie 
bunches, fol, Vdrited “ved@'pe pperm = Pilaece 
pitrmaclli tin key:cy (im -a70°e Poe aon Hehe Ge GiLe omroun 
Crt cermead © for tina. 
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TAKE TIME FOR CHRISTMAS MEMORIES 


To those who live in a Parsonage, Christmas is the 
basiest season of the year. There are Church ser - 
meecCo. Programs “and parties for every age proup, 
Carol Singing, visits to hospitals, shut-ins and needy 
ones, all to be fitted into a schedule overflowing with 
Christmas shopping, gift wrapping, decorating, extra 
cooking, family plans and, inevitably, visits to one 
or more homes where the joy of the season has been 
dimmed because sorrow has come. 


Christmas began, first of all, with a Family, and be- 
cause, to our Parsonage family has come in such 
great measure, so many Christmas blessings, we 
have sought for a way to share these blessings, and 
so, through the years, Open House at the Parsonage 
at Christmas time has become a tradition. On the 
Friday nearest Christmas our hearts and doors are 
opened wide to all our Church family, our neighbors, 
friends and acquaintances from far and wide, in honor 
of Him whose Birthday we celebrate. 


It has been worth all the effort, for we have so many 
memories of these hours together; of the families who 
have taken time to come and share our joy, of the 
church youth around the piano singing Christmas car- 
ols, of the young couples who have brought their babies 
for us to see, of the lonely and bereaved who have 
lingered to enjoy the warmth and fellowship of their 
Church family, of the shining eyes and merry voices 
woe children, as they have inspected ithe tree, and 
decorations, stood reverently before the Manger 
Scene, and exclaimed with obvious delight over the 
refreshments prepared especially for them; of those 
members of ''The Parsonage Committee’ and close 
friends who have slipped in the back door "'to help 
out’, their hands full of extra trays of cookies and 
Pacirshearts tulliot love. 


celeonie— 


The customs, the traditions, the special ways you 
celebrate Christmas in your home, are the framework 
for memories that endure. 


Our ways maynotbe particularly unique or important, 
but they are precious to us, and we pray, in some 
small way, may have given meaning to the Miracle, 
without whichall the preparations and festivities would 
be pointless and false. 


REFRESHMENTS FOR CHRISTMAS OPEN HOUSE 


Assorted Sandwiches 
Christmas Cookies 
Sliced Fruit Cake 
Christmas Candies 

Salted Nuts 


Punch 


Deviled Ham, Cream Cheese and Orange 
Marmalade Sandwiches Vallietneieme Syreu 
and can be made -daysibefare. and frozen 
Oreoverniphtey and spiutelons) tama yin GO We rem 
with waxed paper, waxed paper ontop of 
sandwiches /and* a ‘damp? turkish ‘towel 
wrapped around trays and securely tuck- 
edoin on: all“sidies), will "keep in a cog: 
place, Cuthin  Ghrivs timasesih aip e's “any. diecieam 
orate with’ olivies: \:Gehiniictina sitmeleiswiie 
from green pepper, and pimento Sita pise 


Make aS. Tvanoys) Vatwate Gikeisviotuneo okies 1 ems 
ie permits 2” Stor eipwanweias haem 


meh db fet3 


esc Ure aces aid wrap itivohialy. int foil, 
Pee eo be placed ion serving tray. 


feoecoec Oouoriul Christmas candies. Store. 


Mmorkemesoaited nuts ,can be prepared ‘and 
erence tinikelsy in satiir tii ht wins. 


PeeweceectOougch frozen fruits juices, cases 
meee er ale, bottled cranberry juice 
Peete cans of pineapple juice on hand 
momiree ded. 


Mefeetacwolneapple juice in can and -putain 
[eee ebowl just before serving. 


Meee weone xtra supply of ice cubes. 


SiR lowe Vi Ae Ver SUNG 


Piemesure so have ready several trays of 
Poem drinks ini reirigerator for 
PMiewounon people who are sure’ to stop 
eecOmesiss carols ion Christmas Eve, 
mevceombasket of candy canes near front 
(ieee ate tLled = to a Christmas greeting 
Peewee pittance caroluasingers, to take with 
Smet sas they go. 


HILRE Sp LDE sNACK 


Seale Si eel aden ton “Isls Gio me 
Pmigererre Shin emt © tale sr eadiv., “sya. iba pipy 
mZeeto insure your  culests* will enjoy 
maeemselves when they drop by, to bring 
Paes {OR Vere e tings . Biv Ste eo Use meee 
Beeaures Vane cas llyveme pllienl sheds. an dkaee 
Prewase nV bln tata ly. OU oe 


mk va) ele 


ES RUDEAN DIS: CAC NED nae VE aves Ue eels 


Hioresau, hiodiidraty. sbi ie teem 6 onl poner aakec eee 
sdvance . sowoues ts! (cantitie cliethies warindm 
off welcome, and the) hostels s can wengoy, 
tele. presence, "hhizsiim enuihase) is emma 
Si eteineneMonig Stele « ayveveh sour 


Cetirve:rn table. ew deel oo alin Gl a Alene eee es 


eno teat errr reverie. Peary Car Sra ye rcs ee Wee 
Sidvierre “ulapkins= “an di sim del rdsDiees sore 
tie Ong taree= platire rs, Vifaw 69 a bvemgitasee 


sitiwes: (ot baked hanyradrdans tices iii ker. 
Pannishedww id hb pea Ghiiiaiv-e cs =f ise Cam wou 
WOooOLe cranberry sa iic ete Side tae ere 
anhiotacasserowle, (of “Escalloped tO sive se 
NoepGt ave.) hie vill le Eves ines ers same CCL. eriany me crn 
eer Ol oC UNIT Ss wo Te Cryo ive ot Weck le: lull cram 
mimdr sand inves .o hess Kuitiem eC Wi eloe ence Dial onc ee 
Onn hoite dt: Olesen ape k Ine tciOey Grr end mice GnO Ty oracle here 
Giristtm aise tar «bre sisrenteeiw (hom Ow ae 
Gup Cake svecenterned! wit lt edsca id hen aire 
Coite & ere adiy Sto. "beep ouire de sco Nn plete 
tile® pratur e 4a er] ipa ssi aitends Nite saeco 
Msc Orleds@an dress: WD Sea rare cme 
meni,’ se vieruvy bo diy’ “hebps* nem s ely 6 seen 
every vhinme, thew hos te sissisead ehicvi? classes 
hear the guests exclaim how good every- 
thing looks and tastes, and can believe 
prey Mean ih sin cqerehy even tie firs cam 
HO Say) Wie -had@sitc has ood) time l. 


Theo. Ur 


COI PPS) Dewi, uesglerero wy (15 


Pvt lends ew io drop my duming the holi- 
eee ce py refreshments ready on the 
meee Table. Diigecre (CHO ue tab Ven pla ce 
Mev ith crystal pitcher and punch cups, 
meee oO be filed vatitatmoment’s notice 
Peter Ooze Inixed fruit juices. Surround 
mew sinaiber trays of Salted nuts, 
Siristmas qandTes” Tee Clele vec) Lie Terre iat 
weet Vtappedicin foil, crackers and a 
Meemoem neese dip, bowl of assorted fruits 
mee racked nuts without cracker and 
peck 's’. 


CHRISTMAS MORNING BREAKFAST 


Poinsetta Grapefruit Halves 
Scrambled Eggs and Sausage Patties 


Christmas Coffee Cake 


HoteCottee 
meopatre CGraperruit) -—"cut in halves, re- 
Meove core, cutaroundveach section. se- 
eet a bright red eating apple. hey him 
Mum wedces, leaving peelings on. Cetist 


meee slice in Kali. Arrange anound cen - 
Zero OnGe S Gimp le ipo sietita — oP ace, chic ny 
Poe on her. Dati Kk besewer tere © em Ol Ongom 
Sule ar. 


Pokey pie pare dwimrxr Gotheles Cake > | Sipmimi- 


mmcesd ), Wit Wecrtade ad’ oranoe a inds Bake 
whoile first course 1s served. Serve hot. 


aa ales 


CHRISTMAS DINNER 


Tomato Juice with Lime Wedges 
Celery and Olives 
Roast Turkey 
Oyster Dressing 
Sweet Potatoes in Orange Sauce 
Broccoli au Gratin 
Cranberry Sauce 
Christmas Candle Salad 


Boiled Custard 


Ambrosia 
Fruit Cake Christmas Cookies 
Assorted Candies salted Pecans 
Gottee Hes Milk 


BP.OTL SRO! Sap eR Bay 


Clean and rub turkey with sé€asoning and@ 
salt. Place*tturkey omilon ee sheet ot evs 
nolds Wrap more than twice as Lompirae 
thesbixrd 4 2 hold oi low cue wey. Join 
edges firmly. Roast in shallow open pang 
sae rack: 400°R  Por=Ren eth oft ime 
mime Vine ta bles! 


wae = Pens 


BatoelO ibs. 20 mins. per Ib. 2-12 to 3 hrs. 
Maevoel4lbs. 18 mins. per lb. 3-1/4 to 4 hrs 
Pepomio los. 16 mins. perlb. 4 to 4-3/4 hrs 
Meoeroeibs) ilo mins. per lb. 5 ToAG hrs. 


Peete last 45. minutes sin. oven, slip 
Pepemipoom around turkey. 1a} @NelSsi ia shee is 
meet ed fat. Nee eel re teter ie yi Sp te royale) = ale arco 
Bem oove ad lec and thigh joint readily: 
PeeoOomrinsert fork in thick place where 
Peeeomrc yy Oined to body... If juice does not 
Pememike tine turkey 1s meady. Reheat in 
Mee @eeuercr SLOtLaPge in refrigerator, to 
Peeeoe rye {resh roasted flavor. 


Peewee wvwith slices’ of,.red apples cen- 
Semmewath wltole cranberries between 
Mmehes of frosted Thompson seedless 
oapes . 


orem URRY, OYSTER DRESSING 


eeemOmis pound. turkey. Clean, stuif 
moe eniS ce Wuer key. Inge Gls UliseeNiAS 16 skis 
Meera temoven 350°,, allowing. 20 min- 
mwes par pound. 


Somuttin sg: 
i quart oysters 
2 quarts bread crumbs 
li Tablespoon salt 


ie cup melted butter 
Oyster liquid 

2 cup milk 

2 Tablespoons chopped parlsey 

he teaspoon black pepper 

1/8 teaspoon paprika 
Momabine 1oeredients.. stulfing should be 
PES OU ad LOS te lia pre Ler teds Cage 
Memon kwed as drescginice in casserole 


oe 1b Sate 


TURKEY NEW BURG 


This culinary recipe will give the leftover turkey a 
gourmet touch. 


yA cup butter 


3 Tablespoons flour 

Ps teaspoons salt 

1/8 teaspoon pepper 

ypc teaspoon nutmeg 

2 cups milk or half and half 
2 cups diced, cooked turkey 
& egg yolks, beaten 


Toast points or pastry shells 


Melt butter in saucepan! over slow Bh ease 
blend in flour and seasonings. Add milk; 
Stirrins constantly untul siaiicesb o esi a aid 
Phe ken se) edideatur kK ecy) *atrd eh elagtuat ht One es 
Peas Oe. Ol The note Sia Uic.67 5. 0 wiuihem Cancel 
So eyolivse, Stiri tiny Or We Li Wa AC Can Cr Cael ates 


UPI Cmat Ou tUancChyva Iilix, GUstE Ce Cook ov ex low 
heat eS tir rim oe 6 nile Cro titi ta ieee Uet ie 
Domi tur esti ken Se 2 nore tuveCr fe LOC ea Gn 


Loastepoints or invpaistry shells Gar nis 
with parsley or paprika | Makes 63s env. 
oon. 


May be served son bputtereditoas 68D. Olnee 
as a substitute for the shells if prefer= 
red: Crisp relishes of a Gorisp saladew iim 
ivaike a time ac compan iii eam emee oll Ce 
fon pie. as a special and satisfyins dese 
seri, with milk for the beverace to maize 
amealthatithe whole "family will v6 lism 


cil 9 4i- 


Geel Te VIGARS ee RaUeh ol Rae AR LE 


mec yer. rrsiijmiasr wel receive a box (of 
Piecvett pears trom California, ripe and 
meady tO eat, TG teaee cee eUreieertaeS Usp per, =O rc 
“something special’ when friends drop 
Bemeeceoiia nes Chea iplatter ol, erispy lettuce 
meeveis, Unpeeled and sliced fresh pears, 
Pie lenethwise. Placer bowls in (creme: 
Berrecemwith creamy cheese dip made of 
Mmeeamy Cheese softened with a little 
meri, nixed wrth chopped candied gin-= 
feeeeand slivers of. toasted .salted al- 
foros. Witheit»serve an assortmient of 
Paasp, salty crackers: A steaming pot 
Mec olrec and sugar’ cookies) complete a 
Poistying repast. 


CRANBERRY ORANGE RELISH IN ORANGE CUPS 


1 quart cranberries 
1-1/2 cups sugar 

Grated peel and juice of 1 lemon 
a) cup chopped celery 


2 oranges, peeled and cut into chunks 

6 Orange cups 
Wash and pick over cranberries. Grind 
meermberries in food*chopper, wsing mes 
fee Db Ladie yA did asucars, )ilemoniadurces 
mae d lemon opececliaec elerTyosand sy orange 
chunks. Vitis Weel jemand eet ech ills fom mast 
fooct an houm:befonemserving. Place an 


hmeamoe. cups for servine 7 Makes 6 serv-=- 
ings. 


OL 


CR ANB ER Roy ae VLINI ie beeen 


Gir ag Dreal Gay ele clay iesie 


1 pound can Jellied Cranberry Sauce 
1 Tablespoon lemon juice 
1/4 teaspoon mint extract 
Guts hal cheambie mi yas Ucn Wak hieOali ke. Add 


Lenmom jd ce ran di tm Vii e:x tare teat: p OO 
O° sinidiivid wale Vsita reo esih a ple dit al Ui 
molds), which” have beens prusn ed wire 
salad oil. 


Peiic depp keon@ (ae iiimele se syece Ge 

2 pint heavy cream, whipped 

1/4 cup confectioners! sugar 

1 cup drained crushed pineapple 

1/3 cup chopped nut meats 
Combine whipped cream, confectioners'! 
Sugar, pineapple sand mutts. Spoon Over 
Cina De rye Siac en Shire G77Ce,U Tits tet le tek) eee ne 
wnmvold; loosen 6a pes with sh ai pe eee 
Diprmiold's in’ warm water gandeuiwnio lima 
salad plates. Gam nisih! 7 wait nyeeie tices 
Greens ve petab ve comiowm iio mea bier adic 
to thie =cream layer il oreae neds and sioner: 
Ghiri sitniaws Salads 15 elrw elisa” 


MAMA'S AMBROSIA 


Into ja large glassi"bowd) putva lawen som 
thinly sliced \oranges from’ which: peel 
ing and white pulp have been removed. 
eprinkle lightly with granulated Su cane 
Add, a layer cofefreshsonated @ Go conim 
ive p € at suntLl bo wiles atlas oprinkle tom 
pemerouslyMwithveo Gomnusie wm © lille eG anaes 
pivep ax ec dpihiew dia savibiesvonre sche amy ality, 


Mrs. Lettie M. Rich 
Ralevon 7 NierG 


21 O°B. 


GRAV NBA RnR RYN OF ep ES sik RT 


The perfect dessert for Christmas — 
meohnt, “easy to’ make,! and a delicate 
moe l= prnk icolor: 


1 can (1-Ib.) Ocean Spray Jellied Cranberry 
Sauce 

4 _ Tablespoons confectioners! sugar 

Py 2 pint heavy cream 

1/2 teaspoon almond extract 


wrushi cranberry ,sauce with a fork. Stir 
fees iear.: Beat heavy cream until thick 
and glossy. BPO Gime Willi-piperd Cree a iewasi Gd 
meayvoringsc into cranberry sauce. Pour 
MeromrreezZzine tray of freezer unit. Set 
eontrol to lowest temperature. Freeze 
Motil firm. Makes 4-6 servings. 


Sheer ol NAS STAR DESSERT 


Zimeoeitonn dessert for Christmas din- 
Peieeecomecal two packages Cherry Jello. 
Pour into star-shaped cake pan to set. 
Peren ready to serve, unmold on serving 
‘tray, decorate with blanched almonds in 
Mmemrer and at each’ point. Garnish with 
mmr  DuNnGhes of frosted’ *ereen grapes. 
Sperve with bowl of whipped cream, if 
mesired . 


SNOW BALLS 


irost tiny cup cakes with boiled icing. 
Mmorinktle «with coconut and™ place small 
med candle in ‘center of ’each).. Serve on 
Zmieay surrounded switne reaves vot holly. 


ee 


ON, GEE Baal Ge ries 


Peeper e Mone 7 Vario eiragio ee iom demsc lee mong 
SU ino POU Cell 6 high Ome.D.OUs teas ch Cromer 


abl sides’s) Meili ewithehoddiowan oie isn er: 
1 8-ounce bottle maraschino cherries 
drained and chopped 
i 4-ounce package marshmallows, cut 
in quarters 
1 9-ounce can crushed pineapple, drained 
2 Tablespoons gelatine, dissolved in small 
amount of cold water 
1 cup of milk, heated 
Mixiin order. Refrigerate unitiligelatine 
PSeepar tially ts.este Willi peels/e2or0 in perce age 
siel@h) jixomlnsQustsot sae Whocpmelvecsur Add: 1d: cup) sliced 


blanched almonds. Pour into Angel Cake 
mhell which has been »placed on, round 
Silweim.tmacye. Per ois te si.die.s\) andes opewal ea 
stiffly whipped cream, sweetened to 
taste and flavored weithe almonds a ltawale 
takes cab Out fas) pint) Wile ne er.6 ad Wan OS Clee 
place six-inch cellophane samqge leo nestope 
slice with angel hood ifiornkeand is emvciag 
table. 


pil LG. D eb ls Us View e Ue Dsl GC 


Z cups sifted flour 

iis cup sugar 

1 teaspoon salt 

1 teaspoon soda 

2 teaspoons ground ginger 
te? teaspoon nutmeg 

1 teaspoon cinnamon 

1/4 cup shortening, melted 
2 eggs, beaten 

243 cups molasses 

193 cup milk 

1 cup raisins 

3 cups mixed diced glazed fruits 


ee 


meee seule ty ilouUm osu Sar tsalt, soda, 
ee eee ote Lira HyOom Pn ho asmio= 
meee Owl owWViake Talmw eli in thestlou r maxc 
tieire.2 Add shortening, eggs, molasses 
memes we Niixsthorowchly. Stir in rais= 
weeepoad’  Truit, mix thoroughly. Grease 
macmost ly floun afd—l /2icquart pudding 
ieee shi nrioldstiwoi thirds fully of bat- 
oe oe eVect eivrlat iets ol ilvotlisteoleit tino el iidimor 
Meena foil “oreswaxed: paper tightly 
Seeeweeeace im alarge kettle ‘with a rack 
Seer goin Of, kettle. Add enough boiling 
feeeeeeuo cone “hnali-way up-the side of 
mepeords:)§ Cover kettle and bring: to a 
mew mmerat boiling for 3 hours. Add 
more water as needed. Rie nLov e€ eionm 
fee ten let stand a few minutes: Unmold 
mame mvito plate and garnish as desired. 
Meakesti2 to 16 servings. 


PUM EG HARD SAUCE 


243 cup soft butter or margarine 

1/4 teaspoon nutmeg 

2 cups sifted confectioners! sugar 
Memon emoutter-and ‘nutmeg and blend 
well. Pree sucar alternately and blend 


mweetl. Pile in servinerdish and serve with 
bporced Plum Pudding. Makes 1-1/2 cups 
Sauce. 


feel 1 1a LN Ca QW Tee A RD SAR Cy 


meeed canned plum pudding’ and ready-to- 
mearye hard sauce packaged in glass jars, 
ert puddines according 1o idirmeoti ons og 
meee CO Dawid. ih ads aince? sivowhiye ber oe 
Pervin gs. 

Pee OM Si Lourie ers oe.) Sacllo wl a DOUt. iy 
mour . 


ee 


(OH R DS MAS ee DING 


Muxetoge thier 1 tun. iiiclty ero Weiciess te ceie 
12/523 feuip) im olla's sie'ss Favor ey ie wore ceo Deron 
Sucare | Olft store etivey coli eae tho cesta, 
lf itea spoon %cinmn aim ones dle cer poms poo 
each? nu time pe oanid. clowie cs add 84 ted a poroa 
bakin: sio.d'atto  “Lecuip eso Ur eri) Kee Ce ae 
maulkvandeiloutimelte rin ateviy Shor so Ul ertemrrie coe 
ture). (Add the rindvand ey unice tot iit eam iy 
Caro p Jon orind sot ethers p olmmdes 6 ¢.diversrs 
Patsins ~ ML PAnepoumd eit se a irdemdajoee oe 
pitted dates. Wikio ccm syertideke Is 0Apn Feusijel ie liane: \e 
Pvt TU WSO mu onl tare PowrT Sin tow eae 
preased pudding molds. CG. Ovens Shi o heglaye 
Sit eam 92/1 2R hours?) ont aera cloto Wem 10 Ones 
Lino awit 6 ree Gods Wirasp. welt haa Win i 
Vorland-sieal “reeves Hortse rv inosathaw 
pudding. Place in steamer. Steam 1-1/4 
hours. Hor citts 7 ow apa nami Li eore si cavee 
eral thicknesses of cheese cloth. \Tie vat 


Diesel Oo Dew tle otis Uno Coat with melted 
DrceGcat lier Cook: rim wit hie oO ne ace 
Ciacci) se, Puddings wax-sealed this way 


hecrespee iL Oeil) Wa ealvil, 


BR AgAdals saINT see EU be Gee eal 


Fut into a “large bowl 2 ‘cups: "shelter 
Brazil nuts, whole-orcoarsely chopped: 
L/2 pound pitted@dates, whole on cult tam 
to pieces, 1-1/2 cups whole canned cher- 
ries and 1-1/2 cups dieed candied pimdas 


-200- 


ere onmtEtOopetheres/4acupetlour, 37/4 
Pmpesucanr, l/2 teaspoon baking powder 
Bee teaspoon salt over nuts “and 
Tee Vix Until w.ellicoated.«BeattSs egos 
Mimgtiienogimy. Add I*teaspoon vanilla .jStir 
Perelut-iruit mixture until well blend- 
Peete tO preasedjand sw axed-paiper- 
PMipeepan, 98° XDix8in —Spread evenly in 
the pan. Badcessiine Gash oa ovens, 63 000K 2: 
Mmerotereand 45 minutes. Makes-one 3-Ib. 
Soe Oool. Wrap in aluminum foil.’ Re- 
Pigveceeate Or seal and freeze. 


Note: To crack the nuts like a charm, freezethem 
Miro Or cover the Brazils with cold water; bring to 
a boil and simmer for 3 minutes. Drain and cover 
with cold water. 


Wie Yeoule HORS Ye sh eh lel Gr AgkK bh 
Riwrees say 6 le/i20 poundafiruitecake! 


Peeemeoctiry, Crocker Honey Spice Cake 
Pemeemomkowing package directions...» Cool 
~Micwecuiible into very large bowl.or pan. 
eae Oncrumbled cake. 


4 cups candied mixed fruit 
(two 1-lb. jars) 
1/2 cup each whole red and green candied 


cherries (1/2 lb.) 
1-1/2 cups seedless raisins (1/2 lb.) 
1 cup dates, cut up (6-1/2 oz. pkg.) 
4-1/2 cups pecan halves (1 lb.) 
feeee up Betty Crocker Flufiy White 
Merosting «Mix, following package di- 
mee truons . Nix with ‘cake and fruit. 


Peek Tightly into foil-lined 10° tube 


Memes or two %xbx3 loaf pans: Cowen 
merce wwith fo1ll, and chill in refirigera- 
mieoat least 24 hours. Cake should be 


Mea tiwteLricerated. 


aa) a 


CASS HR OWES HR Ure ier Cw 


1/2 cup shortening 


1 cup sugar 

2 eggs 

1 cup chopped dates 
3/4 cup chopped nuts 

2 cups sifted flour 

1 teaspoon baking soda 
1 teaspoon salt 

3/4 cup buttermilk 

1/2 cup orange juice 

Ly cup corn syrup 


Cream shortening; addvswrargeradualiliy, 
eneamiine until li ghtand thu tive ea ddeetras 
singly ~ beatin ethorouochiliveka tt ernmae are 
addition. oti rvin) com binvediferu Mean ds nis 
which have been dredged in 1/4 cup of 
dine: smixed ands isi hteda di yesrioie dite i aoe 
Add remaining "dry ingredients ea htcue 
Hately iwith> buttermilke = Pur nant osomied 
2-quart casserole; bake in a slow oven 
(300°F.) 1-1/2 hours. Remove from oven 
and poumn conrbinied oran:’ eckpuiee an dco: 
Syvrup over the top?) Garnis heasid estes 
Let cool overnight in casserole. Makes 
fet oa ker, 


aA A 


EVOWE TilDeAt No aR oe CASTS 


1 cup sugar 

1 cup butter or margarine 

4 eggs, separated 

fi Tablespoons fresh frozen orange juice 
(Undiluted) 

i Tablespoon lemon juice 

2-1/2 cups sifted flour 

ty teaspoon baking powder 

1/4 teaspoon baking soda 

1 cup chopped nuts 

12 cup shredded coconut 

1 cup white raisins 


1/4 teaspoon salt 


Sacco 1rorcether sugar and butter until 
Beoiaieand fluffy. Crate ees 000 @ yO LS monic 
mepceeelimee se beatinge well after each ad- 
PreloieeecadeOrange juice and lemon juice 
mromiveoeveort. “Sift together flour, bak-=- 
mo powder- and soda. eyeibie” | W@kietopeleusninieler ie | 
teem Ss., coconut tand ratsins'. Add 
ftieuo ecco whites and whip until stait 
Peaaeme Ot (dirsy Ist yoyo! \Wiloa R(t) Gasman te) lemehip ete ae 
fmourin a’gereased 9-in'ich tube pan. Bake 
mepammodenate oven i(s50°R .) 1 hour or 
until done. 


SAIS o= 


MODERN VERSION OF LADY BALTIMORE 


Dad y JB a.) Ginn.omeGaik e%; 


1 package instant fluffy frosting mix 
4 cup chopped raisins 
1/4 cup chopped figs 
2 cup chopped pecans 
3 white cake layers, baked and cooled, 
made from cake mix 
Granulated sugar, tinted green 
Silver dragees : 


Prepare frosting  mixeiases dire cite daar 
Da ckarye ec... hen smiaik et wisi most orice a emo. 
adding the raisins -and) f1os-tovone cupia. 
pine sl rnostiimie fea n dei mes .e'c- ail Saat Omen Onan 
equip of the brio sitin os Po pase ahr une eh ieee 
oni. one, cake’ slayer; ‘coven w ithe sie Gon. 
layers opreadinut fa bliin ofonwihe, Secon 
bayer an dlc over ewiieth wih datlaryece a eweletoms 
Sipe a.d° seman mine sha O. Stvisn omeOVecr am. O eee e 
SHMOME sy) Tanit *fexel steep 


Make the Christmas tree decorations aes 
ho biows: 


press ay, Christmas stmeegucookys) cur tems 
lLightiy into/frostin gs ondi.o psolva ake Wee 
astcasipoon Canethu lly io pain k bem cin ere ti ie 
ted sugar within the outline of the trees 
Then remove the cuttervand place siilvicss 
dmagees at the tip end. oimthe branciiers 
pOesiminlate (Chiwsetaiatsemtite Cra ls 
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Poivetoe OW AS LG rai Rr eOOKY RECIEE 


(To make about six dozen Christmas Cookies) 


1 cup soft butter (2 sticks) 
1/2 cup granulated sugar 

1 egg, unbeaten 

1 Tablespoon vanilla 

3 . cups sifted flour 


2 teaspoon baking powder 


Maeaimieeone cup: soft buiter (2 sticks). 
Seema) stirs sin 1/2 “cup  eranulatved 
oa tees bend well: 


Pemermimbeaten eps. Stir in thoroughly 
Mowpeiewebkl mixed. Now add lTablespoon 
feomietea and blend. 


Peetotatly add 3 cups sifted flour and 
Meemreaspoon baking powder which have 
Memeo te VwOously sifted together. 


mereewouenmecarefully in waxed paper or 
merenoistiiomeoliand then chillat least two 
Moms WiwereLriprerator. 


Mmivide chilled dough. io ey Ts te ih 
mowencme ss on lightly#iloured board. Dust 
meomyepatterns with Ivour. Lay on dou gh. 
Pea OouUndm pattern  withesivarp knite:.: 


meee coatire cookies ‘onmimme riemsced: bakin se 
mecet: Leave some plain. Brush others 
Pees lib eaten eso "white son aweds, tombe 
Seemed ie di eo p rink le ew itt hi isu care own Die 
ere tte s.. 


freee enetow minutes in hot (owen 42 50 ne 
fii delicately ‘browned’ lghteriaguisiniatey liga’ = 
Sime sliat Celryen tO miWel lew GC O;On ricer ko Is eine 
mookKie s “stand until thorowehlly “cools 


at, 0178) es 


More planm \ Cookies US eis One ice Clecmmn Welt Li 
COmne Ctl OT Crl'S Sih oc rae fx Cea Py ee cl eer 
Weistitelie wer like Derry Ciera ican c «. GOO reac ascet 
Dormtmon dubhe erm ys 9 eU ices iO ONRaD I Cake mnt 
CerGOr Grd tltiep ae 


bor Decorating 2.60 mReciEnGn eis.) 96S litecian 
toa dk, colo meamsurd ams DD eiior cin Cs em meviens. 
etable dyes, cinnamon candies (Red 


Hots), Silver Sitot "(dimalc ees )eetio oth packs 
or small wooden skewers. 


hreis.é) Bartte rmGookvese keie po iy e.c la ecrs 
days. A ctwally dthiev fla vioneimip Ov GS ewalue 
time and the cookies are better sew era 
dawssatter bahkinsc thaneswi eng ins tigpoakien 
Meo. ieee Liem i. Vi ete 


CRE ANY s VAN LIA Be BOS rN. G 


2 Tablespoons soft shortening 

u Tablespoon butter or margarine 

1 teaspoon vanilla extract 

1/4 teaspoon salt 
About 3 cups sifted, 10X, confectioners' 
sugar 

5 Tablespoon light cream, scalded 


In vsimna li iele ctPirice =mpexd no 8 b'o wil seit Dei ee 
er at medium speed, or cream, com- 
bimer sihomtemin 2), Mbust tems ee vwrane ar) stele 
Beat in 1/2 cup sugar. Alternately beat 
in cream and enough sugar (about 2-1/2 
Gup's): to) make @anirostimoe thats es pee aur 
nicely «-Wmosts 200 3xdogeeecookleds 


rae UY oP 


SUGAR COOKTES 


2 eggs, well beaten 

1-1/2 cups sugar 

1 cup shortening, mix well 
Add to above mixture while hot: 

ey? teaspoon soda dissolved in 

1/4 cup boiling water 

2 Sacups fiour 

2 teaspoons baking powder 

1/4 cup single cream 


Add enough flour to handle-about 2 cups more. 

Roll to 1/8 inch thick. Cut into desired shapes. Dec- 
orate with colored sugar. Bake 8 to 10 minutes at 
390°. Makes about 8 dozen cookies. 


Mrs. W. H. Taylor 
Raleigh, N. C. 


CHRISTMAS COOKIES 


1 cup butter 

i Tablespoon vanilla 

1 cup confectioners! sugar 

1-1/2 cups blanched almonds, ground very fine 
2 cups cake flour 


Mean butter, vaniltba, sugar, Sia ate 
meooud ses ) Blend in flour, Shape dough 
into small balls, crescents and 5 shapes, 
moto Va noOuUnded heaspoontu lL wou seach: 
Peco rate with colored (Diecor ets) .ch.o. Go- 
mare! and silver. Sprinkle balls with 
Mea nIvOn Siuocar orm cont ection ens) sugar 
after baking. Bake at 325° on greased 
Pookie sheet 15-18 minutes. Watch care- 
fully. 4-1/2 dozen cookies. 


2) CPT 


ALMOND STARS 


These thin, abmiond tlaw or eqvcook) es (can 
benwcint T nition sittiam (sthia pers ata e sari Omen 
eh berenke tite tet raattbnarekesy eibious” (onyalilok, lsh Assexehb aay rel) 
Susan? Add va sivite hi ty woieeie niger tee 
teaspoon ‘ot almondwe wtiaatee) Seria 
WWE yok oot Pella ICUS ahi Cree (enc teliC) cle ie mn vate 
M2 teaspoon) of bak piioup onder aiiousle ss 
He ds3sp.o ons alt Stl sii e Cig on COs emis 
into °ecreamed imixtureruntiliwell  bken deds 
Li youy li key vadda tl) /2cmpmclonm pie deem aaa 
schiniovcherrives* or sl/-2 ‘cupVoh opp odentuies 


Rollw small) “aintomntsiot4diouro hw ey toes 
Phiek ona slniohtily Louie Gs taria C Cyrene 
with floured cutters; Bake on ungreased 
baking sheets in a moderate (350) oven. 
Ie Comat e wither e da nds io ee nari Ornelas 


ALMOND CHRISTMAS BALES 


1 cup butter or margarine 
1/4 cup confectioners! sugar 
2 cups sifted flour 

ee teaspoon salt 

1 cup ground almonds 

1 teaspoon vanilla 


Candied Cherries 


Qream shor te ntimo eit midi nice bon ina 
sicar, 7s alt. {owns re li omGrssitan di av citi eee 
Mix well. To shape cookies, take a tea- 


spoonful of dowgh, jput a cherry Jin? die 


Cem Cn Andy Ouse Oma aero cele Bake on 
greased cookie sheet, slow oven 325°RS 


for 30 minutes. Remove from oven. Rol@ 
in contectionerns") sugar or tcolored gragm 


ulated sugar before CO Owings 4 dozem@ 


cookies. 


TNO t= 

















CHEWY NOELS 


Tablespoons butter or margarine 
eggs 
cup brown sugar, firmly packed 
Tablespoons flour 

/8 teaspoon baking soda 
cup chopped nuts 
teaspoon vanilla extract 
Confectioners! sugar 


ptt Ot ND 


MaaGueyour oven at S350°R. or moderate. 


Welt butter or margarine in a 9" square 
pan over low heat. Then take off stove! 


meee OSs Slightly. Combine the sugar, 
meOoteoee SOda and nuts and stir into.beat- 


gee o (2S. Pee nea cna emivrdiiue Mla ge x tate ue 
Moeoiis snixture over the butter or 
feemeoamime. Oon't stir. Then slide into 


mremoweibeand bake 2:0 minutes. Turn out 
SeeOiieromuos rack’, ‘cut pinto oblongs ‘and 
acti OtuOin. side’ with confectioners! 
Sugar. mepy Ou Want to ibe fancy youn can 
Pei tewN@eimacross the top, using any type 
Of white frosting. Makes 18 and they are 
delicious, indeed! 


CREAM CHEESE PRESSED COOKIES 


1 cup shortening 

1 3-ounce package cream cheese 

1 cup sugar 

1 egg yolk 

1 teaspoon vanilla extract 

1 teaspoon finely grated orange rind 
2-3/4 cups sifted all-purpose flour 

Wy teaspoon salt 


Ta ae ee 


Preheat ‘oventito oo. Umm mer mode rate). 
Put shontenins Vandyieieics citi neon ceay ce 
bowl. ‘Beatuntil well blemdiedvanamirl uiiny © 
ANddvisugarigradually Vand) comin Ue ibe. 
ino ta Let in itiyara. dy SiO Ot neem Crate e. ee 
yiolky (vanilla anid iomanive unin dito lit) bl ovr 
Waithersialt i Stil ralmcovisiie arnt Coy ey rie 
cookie press and form cookies on un- 
Gay elas .e ric O10. Kein sill centers Decorate awit 
colored \sugar, cinnamon sugar or chop 
pedi nits MBalkien:3 5001 foi eiertom Women nies 
utes or until edges are nicely browned: 
@oolton wire ra ok aNlak.6/si a Donnie Gm di Omee Te 


9-WAY HOLIDAY COOKIES 


bend thaisi caingmedien tsi diva dies titer dautresn 
Tnelivienipariis!=aid/d alesi mp Me mtowcneomnel wo 
and come up with five delicious varie- 
pies) OWA Nn dino osmino ome tates! 


All five varieties keep well-so send 
some in gift packages-and reserve plenty 
for holiday celebrations. 


Bakevatu4 00H onsise Osman tess 
Makes 7 dozen medium-sized cookies. 


COMM DN eral Nila bart Sel Onwall 
1-1/2 cups soft shortening (half butter, if 


desired) 
2 cups sugar 
Blend in 
2 eggs, unbeaten 
1/4 cup cream 
2 teaspoons vanilla 


=o Lee 


Pomevoro Clue G4 Gib s (silted hulls bury 's 
ieee lc ine d)  Brlouwr 


2 teaspoons double-acting baking powder 
1-1/2 teaspoons salt 
Add to blended mixture. Mix well. 


PieesorcecOouch into tive parts. Place por- 
MaGucemeOone at .a time, in second bowl. 
[we ewouecach portion by adding ingred-= 
Beemer trected below. Drop by Table- 
Muoumeues Onto greased baking sheets. 
Peememaslightly. 


Coconut 

Add-1/2 cup shredded coconut. Diptops 
Memeeoonmles jin eos yolk or white and top 
Dieeeoiaine Or tinted coconut. 


er ut 
moaderieieecup diced-candied fruit or 1/3 
Pees Gem ea t.. 


Orange-Pecan 

Pcie lablegpoon erated orange 
mace iyetecip chopped pecans. Top with 
atl pecan. 


Chocolate 

Portales dquiane (loz) echocolate, melted 
Melo blesipoon cream, “Il/4> cup chopped 
mts. 


Peele 1 
Biccoratee with colored "Suca re candied 
mriult or nuts 


Bake-at 400°. for 8 to l0 minutes. 


<2 (OO, evra Woh Napaero)aaxey wal eh ean yh enlainr a tevonanireusieal (aire C) & 


Ae Lee 


TT DINGY oe Lavin RU Tas Gs Era Ge: @)) One 


1 cup sifted all-purpose flour 
1/4 teaspoon baking soda 
LZ cup soft shortening 


1 cup brown sugar, packed 

1 teaspoon salt 

1 teaspoon ground cloves 

wie teaspoon cinnamon 

1/8 teaspoon nutmeg 

2 eggs 

1/4 cup buttermilk 

1 cup dried currants 

il cup light or dark raisins 

3/4 cup canned diced mixed preserved fruits, 

cut fine 

I cup chopped walnuts 
Start He atin owe m0 661010 she Grease 
cookie sheet. STi a blot €s odes 


lnelariocewje Vectra C= mii s Cr b OW ewe thee le cers 
ato medium speed. or= Jerneaim |) flo nesw iu 
spoon), simlxs sino mten tives) bn Owners Uy pore 
salty ec hovie su) Cin na tiOnl sre remeron ct 
Peet ViCr rs ye eeliro Tite Wath "sip oom, (myles 
GHVour,) then wWbuUty emi lk ain dea CoStar r oO, tants 
Peer 6.0 Vee. 


Drop by tablespoons on cookie sheets. 
levee exes teyminmren (Ager. jaa'etiel o0 yi fewayrayik © 


Is Cominenun etal he CAG aatcackiaavyic CVA cisathilieh 4s) alvewcteutigl i 
Decora teow hi bate ofigmin ec em vierdea tis ie 
Weak e's 3 dozens. 


= 2 


QUICK COOKIES POR A CROWD 


Poy ou dont have: time to bake) you can 
Bavecie se Secrets /otyvquiuck” cookie —-mak- 
tcoere ne are some festive ways you’ can 
Poeeonueni ip! the plain cookies) you tind 
Pimevemorocnery shelves. 


wea Dox) Ol Eye Newtons - Evel Ko ete a 
ZiomcmcoOKLe tn three pieces. Drop vin 
perver pas with confectioners! sugar and 
Soccer lace on’ tray ready to serve: 


feiss tear cookies-~llike’ the EE V var - 
Seoveseann be 1ced iniconfectioners' su'gar 
Peaster, "sprinkled with’colored ‘sugar, 
Peewee hot, or designs of ‘stars’ and 
Christmas trees made on them by cutting 
Poriresol star or'itree-brushins cookie 
With milk and while moist sprinkling red 
Mmeouceiesuocor in center. 


PeuoOnmawanorange cookies, ‘Same brand, 
Pesce lOmulinurcin'gs and nut’ toppings. But 
prettiest of all are Christmas wreaths 


meme wl rome LEV Tea. Rings. DG eye apa 
Pomwue mmlth white confectioners! sugar 
frosting. Dieicomatecemamiunin DUST Om notin 


Seooss ipreserved: fruits, or use pastry 
maven owmade holly) leaves) and) berries 
and red bows. Krere peOnaminu fiaey, Sue CO; vee merc, 
Munn waxed papervin cool place. May be 
Kept in freezer. 


wtih ahi 


LASS Sh evVE NU SDR @ Ba oO @SRET Ss 


Nase O1o-e thers bh omeour eo ayes 
1/2 cup soft shortening 


1 cup brown sugar (packed in cup) 
1 egg 
LL TRARY Shpet Ge 
1/4 cup buttermilk or sour milk 
1 teaspoon vanilla 


SIAN eKOveen eva lal(onie tebiawel \tSyeral sets Whe 


2 cups sifted Red Band Enriched Flour 
2 teaspoon double-action baking powder 
i teaspoon Soda 
ye teaspoon salt 


If you use Red Band. self Raisins (Hh bowre 
Ont goakino. pO wd Gr andr e.du ce eS OdiaaEho 
1/4 teaspoon. 


Seibge bat = 

3/4 cup chopped nuts 
DirO Peebyawtieid s p.0,0 nus ea Ostia ali ee le ect 
Onto preased cook yes ne ede. Bia keay ll 2qeo 
15) minutes jin. moderate, oven. V3 5p10.0C)R 
NMiaike su aib.o ut eos 162) dioiz, cmmncio OLeiss 


GAL RAT Site Via UNG Ey 


Dissolve 4. packasces of Cherny, J elklowais 
GMb wet Cerin Covel Cool. PeCid ae lees a leo meron: aun 
juice, fresh or Htrozen) 1/ 2.oa lon) enn 
OMe hC. Cones Wicle Gen ed eurGOn gta si 67min 2e eG. es 
Should be sufficient. POUWG OV er fice lem 
Dumich = bowl) amdiga didiaarseieianec igen) C.C) ac Ona 
Pune baa be “asvide suite mile camicrtl Opel (nya: iste 
ae et Ove yas hades, “otmice dint Onn thre meeD Ui Cre 
Dict C Su iLor, 


= TCA 


COCR om Viet sms Un i 


6 boxes Cherry Jello prepared as directed 

10 pints cranberry juice cocktail 

6 large frozen orange juice diluted as 
qinected 

6 frozen lemonade mix 

6 cans large pineapple juice 
sugar to taste 

2 crates ginger ale = chilled 


Block ice in punch bowl 

momen ch: bowl two thirds full, add 
Sinemeale as needed just before servine. 
pemvesmabout 300. 

Have in reserve 4 quarts Lime Ice and 
Memeo tesciicoinger ale. This can be mix- 
Pome utch DOWwl, in case. of Vemergency: 
itis also well to have on shelf assorted 
Pere riitijiices whieh can be, mixed 
at a moment's notice, when the number 
Memeiestsmis indefinite or a large num>- 
pmemeartivee at once, At Christmas time, 
Malcimomaiwoes and grapeflruitjiare;,plenti- 
Rieeeiwoe Daesevieral quarts fresh juice in 
readiness forunexpected guests who may 
SEr.O.;p* ine: 


HOLIDATES 
Makes about 2-1/2 dozen 


1 package (about 7 ounces) 
pitted dates 
Walnut halves 
1/2 cup sugar 
1 Tablespoon grated orange rind 
Open dates down one side with sharp 
nee es fl blaseach,, withee.halfi. of sawibaskvied 
walnut. 
PAO ie SU Carex ee diewi thy ora he: di "Ouva Toe 
menasns tore ine layers in covered contain 
amin cool place. 
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No gift expresses ''Merry Christmas from Our Home 
to Yours'' more warmly than a gift of food. Here are 
suggestions for gifts I have received and given: 


Bake your favorite fruitcake in small casseroles, 
available at local stores. Decorate and wrap gaily. 


Make a loaf of Christmas Coffee Cake for eachof your 
next door neighbors. Place the cake on a small bread 
board and wrap with clear film. 


Fill an inexpensive picnic hamper, sold as purses at 
the Five and Ten, with assorted cookies and a tin of 
mints. 


Fill four small juice glasses with fresh Cranberry 
relish. This will keep in refrigerator all through the 
Christmas Season, and the small portions are es- 
pecially nice for a meal. 


Make an Angel Food Cake. Frost it in white. Put an 
angel candle in the center and a row of singing angel 
candles around the cake. 


From your homemade jam, jelly and pickle shelf se- 
lect some of yourvery best and wrap with white tissue. 
Tie with a red ribbon and stick a large Santa Seal with 
cotton whiskers on top. Especially appreciated by 
shut-ins and small families. 


Get a small drum at the Five and Ten. Pile top high 
with layers of Christmas Cookies, wrap with clear 
film, to delight the heart of a very small boy. 


Get a shiny new cookie sheet. Place on it decorated 
Christmas cookies. Wrap with film. Tie withred rib- 
bon, each streamer attached to a plastic red cookie 
cutter, and the cookie recipe typed in red on a white 
‘eanael. 
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Fill star shaped cake pans, Christmas Tree cake pans 
and ring shaped molds with cookies, wrapped candies 
and small cellophane bags of salted nuts. After wrap- 
ping in colored film, seal star pan with large gold 
stars, top tree pan with miniature Christmas tree 
from the Five and Ten, andtuck clippings of greenery 
around ring mold, tie with red bow, making a wreath, 
filled in center with colorful cookies. 


Make gingerbread men and wrap in film. Pileinlarge 
wooden salad bowl surrounded by greenery and pine 
cones and place on table near front door, for each 
small visitor to take as a parting gift. 


Get tiny boxes and fill with six or eight pieces of 
homemade candy. Wrap gaily, tag with ''This Is For 
You,'' and keep under the tree for guests, young and 
old, who drop in. In Scandinavian Countries it is be- 
lieved that if a guest is allowed to leave a home with- 
out a small gift, he will take the Spirit of Christmas 
out of the house with him! 


25 Ly hrs 


NiO 3B AKG HB Sale eV ebrm Lr ey Cla iee Cee nia Lo 


Line with waxed paper bottom and sides 
Cn iatpd nm mbi oer yekctsal) tong edbverzwie obctign edghte \(Cerstsg brs. 
al lovronbiie eh tens Melts} 2 Pritt, ainitOn 2 = Cites LO, W aay eee 
Cup) | Pet ~Eviapomatedn | Mihi a e2i4es s lobiacre 
IBEW eiNetaaa veh ilN lay \iietciy We Shel(s AG Textile (item sy Yeabijash <r? 
phew idic-e ts.) yam, eb) scitsps Ouvalnorer tec ons 
inet istan di. Measure six cups Graham 
CURE Eyre (Os toirisea lover (etieieiviar a) isles Way isa 
crackers, crushed) and put into a Jarge 
DiOwve eawelt ele) At eas po Oty Gat nal mee eee 
teaspoon Nutmeg, 1/4 teaspoon Cloves, 
1-1/2 cups California seedless raisins, 
ei. Ce an ist laa 2a aCiate Ke costt Ca bic Sita mie alle 
GUppas Line eyeuG Uta ate Sain de laa GU Oi Direc 
Wratlotts- JA d duel) 45 cups tc liste Up. Ga ncdisend 
Biaunty Dil Ke Ore cain ne ds ere. a. Civ: lat CCl Vanleoe 
iW ua atabshd comoulnto-cperbhsars: eaigulamet ft vctjekenaual “xlaitoves Myr aaie ta! 
hands until the crumbs, are moiusteneds 
Press. lirmvliyvy Into ian... Lie desire de aton 
Withee additpvonal nutse ian dwecan die dest ates 
Gow, Coe tleo Ditsleve Git Lb ge diag, Si cyl Cerca eieoms 
ine. Keepin refrigerator. Makes 3144 
pounds. 
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Ciietitrm bread in holiday shapes, stars, 
hearts, rounds, crescents. Spread with 
iVyonnaise, cream’cheese, that has been 
softened with a little cream and flavored 
Wei cucumber juice, COGIC ae Sc Al aes 
eoveryersalt . Ifidesired, color several 
small portions, using pastry tube to de- 
corate. Used sliced olives, green pep- 
Metemciteinto tiny Christmas tree shapes 
Prmoovore toOimake ia candle with pimento 
Woeeratie=s Use your ingenuity to make a 
eemuyecolorful tray of sandwiches. 


Mmeeeeeror double sandwiches: Deviled 
Peer aolsoin and lemon juice, cerystal- 
m2edicingser chopped fine and mixed with 
Sweetened whipped cream, orange mar- 
ImNatade, peanut butter and Guava Jelly. 


Rolled Sandwiches: Cream cheese and 
Wevomyermounds, stuffed celery stick with 
Seream cheese. Spread slice of bread - 
Puepuetipeeeeseoure with a toothpick. When 
Seemy COlds slice in rounds. 
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PRIZE WINNING CHRISTMAS DECORATION 


Wefenhh aveuehiel Ci vpayel ase Pieseisijely, | sevopbhiavel:  foskiiisisy, sap Aire 
Wolstill aediclmnatoetrerwni Gr Ces sth es Oren Bele aan 
Oren tiiii Oint Usa pOuweto wan Uiaertie Uae siics cele On 
Uhisucar efully spilkacetm dn Waiter emi itoriin ers aos 
Svat. — (GUbewine, oo ee NS Jarre i ychaogcet cl AB ietete) fe aee! | “= 
menimd eer. Rut On de Piace oOo neia Dil emcee 
Sunita O, Us Cian It eSepsl lO; Sa One Or ele Terre ye mms Uae 
tiie C.On Ove. de sG@ehiri Svniva se ives) Diaealsctacdas 
wOumn de Bou navie ag lov ely s mow ls;Cemn 6 eu0R, 
ites C Oise Poul ers Sirhan ma dioltarre © Ciey eam, 
Oud aavierr yearn oe aun wands e Oy aac Olvige 
Dive WemmVila more Sie Canemcdie pil Cilio qt ie meyer tint 
of the Wise Men. iv phaced itt ona etiw om 
tveried table and, made a’ gold, wreath tow 
ahivensDags’e.t Onierof 10 usrelov cbt 6st eG havc trees 
Cards of the same scene was propped 
iWpsuoOn “tives low exayttie br). vive ee hislidinenmcicn. 
peclally enjoyed this’and lincered to ster 
howe Liwas ‘made: 


fois (Grletishibey al wWisNio) ellelie Ni ie 


DIO We wheres hime hyO Uta (ier leny) Caan sO.) cam 
Bibpvewron, a vatabiVvem rom ch este ei wilt lees 
@hristmas Story trom uke or Matthews 
ay Sieeaieroin se uileeienel Rechieiciae 5s | hiaah fe diverierey |) 
Christmas }prycture “ony the wall, lich tem 
crn. Fest on eit h cnyvesuidrer 
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TABLE ARRANGEMENT OF NANDINA BERRIES 


Spray with gold paint and glitter while 
wet, a flat-backed basket with handle- 
Mine was a summer bag. Secure the lid 
Bomba he with fine) wire. Die°gold flor- 
fsa eecauze bow on handle and fill’ with 
sprays of Nandina Berries. 


Pepe ON LLNS Cony NR IRIP SL EC 


ioe s especially effective on a \long 
oval table or sideboard. Base is made 
of three wood segments cut in a double 
mreunvie. Bore holes for 8 tall red can- 
dies |. Arrange around base bunches of 
ener enOolly or other greens. In small 
bowls arrange white crysanthemums or 
white carnations. If used on sideboard 
an added touch is to ice 14 small cup 
Cumecmitmwnite. With pastry tube and red 
Voimceuwirrce the letters of Merry Christ- 
mas ontop of cakes and arrange in front 
Does ewewOouetl a greeting. 


HALL AND STAIRS 


Get yards of pine swags from florist and 
irape banisters, “securing loops ‘with 
momcwcord., On the lintel’ postatire as round 
of foam centered with a Singing Angel, 
Mrronoiryboy candle... Conceal v base ;wiuth 
sprigs of boxwood. On stair landing set 
a four-foot spruce tree ina brass waste 
basket and decorate with gold balls and 
white plastic angels. Topi wlth .aweiord 
star. 
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lant Sem ch antiin. o staelersn ake Ss fae oo. y a are 
decowa ti oneand \Canp Clim adieva ny esi 7c myo 


like. HoOm pati Gs hs 6 eas nace way. OU sre ae 
cone-shaped pattern (just like a dunce 
ONY Lepveiey Rowe. jovengenenn | te) Ve weary | lea feten Now 


VaO mete Ce Cece DiC. C.Ci Od ms Cum alas Camm uC mia 
Wil Ollwy, Ole C ana Cul tec DeVegh cinGiWed ie Cues Orne ae 
IOEV ay) a teybl ae eNoale\ ereMatel joe tal) je}shinicernerel | coun) “i laive 
Wibeete?! Usaishisplaly ehigiely Kabhie “eWravoRbivawel “Wyn Si inlay elie lie 
BGs: 5 OS. ol ape COnesto get h eicean Cmiacitsest 
Weiwtellaal elite sw iule cu Ouremiel Tl Cemlbaslstai. Wt ous 


APxoy>  neaWen low Gsi gies Kone mal(cy Wuilikastaay se fspirquiyew Rbk) Sie Teap sy 
Pee eee Wale Laan StS le am Pica cae 


Next you will need about 1-1/2 pounds 
pum arops:. bik Gat O O.Gh Dic Kamila Ometeriue 
ntehay \(MetpaWal one Xewelrouah, kaa tenon Minlaieia jereyereyyiiianey Toxisieee ic 
fe reuish) foyity Andeiies “Geko Wor ievembicit< — quleprevenbh selay po ElaWe? Aye ke GS 
mesh deep into the tissue paper (now you 
See ugwily bike (Oo ape) must De. esti he cClameiann 
Weetiuy ii Oh Glave das ere Unt elay yee 
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TieeyOU lave salam pep Ost ti bCmoatrs led tom 
alba awilhe dite Dale Ke deme WO neem Oni 
pismo dita ed withered .oileclo th. bio.wre ol hese 
Be weshiaigoitrley gaat Ona nie ae boecicem ea Tien. hee 
Cid ely aD piv e- Create urlste, 
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Rot EIN DE CORA EFON S 


Pewee your skeibchen ther vayest room in 
meerouse., Take down curtains and sub- 
meouree wide: rufiles of green! and red 
Puntze TO ;which have been sewed shiny 
ZTemstrceehiristmas bells, 2 inches lony, 
Memenaeedi. eo Old; .oreen, “red and: blue: 
Sirochied a Santa face, for the kitchen 
maoreroiob. Center a round table witha 
may Ol fruits and» nuts. Poe ereraia Chee 
Memevemurayisplace ja ‘child's: drum, ‘drum- 
Sticks attached, and set a fat, dressed 
meeeeeiollL inthe center’ of > the “drum. 
serve children's plates from this table 
and have their own punch bowl of Christ- 
mas lemonade with cookies, for Open 
fousevy Keep a supply of candy canes to 
meplenish Santa's sack, as each .child 
meres one home. Have lighted candles in 
maeuewindow to light the Christ-Child's 
way. 


ANTIQUE CRYSTAL GOBLETS AS CANDLESTICKS 


Peet woe;matchin's santiquie 'clear) glass 
moemlets’ with gold tinsel. In centers. se- 
mare with, pin point holder, twisted.-red 
meodies. Twine gold tinsel around each 
eanmdle and secure at top with:pin. Just 
below top level of glasses place small 
Solrorned Christmas tree balls in nest of 
Dumsel. Plaaee isn d cabiysdsa defo Tiere hie siiasOsn 
table. 


mire same effect can be secured by using 


Pave tee oO biledtis, y Pwhite, iclamdd e's® csi lve 
Perse la and, balls of tone, color: 
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Onvewsy ela tam Otay at Cl «0 6 1p derictie rls eI a cece 
Giga stim aster eee that eca Us 6 esi UrC hte te Crime 
OSI Tire reel was “miade= tor he neloigk 
Diowtdins Shela anwar “lowe repo file dean 
Smrcisaoeoe Geapibaac dy lt Parsee a nicte = Ce a\viaeeee 
dulvewentidze!  dieic oma tio a) COmsis hed™ on ic Oe 
Onan eee lictiies tii aS ar eine Crt oyois eia Olin woe 
Mess HOt adie Sad eto me rome aise eves) Oresare 
Orme ies|eGd) USiec! ” en aOs Cel Oil Cal VCs Cr mes rane 
inven, d saiov em se as 2m iam y toleuh Cm e eu ors 
weesiees sprinted S inva tives Jadot are 6 Bole tie 
Grout Var tC Onna sWillROtlleab ll Cay me Cell ee 
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Eva Ga) Sixes -o'0 8 ss hrep heimd ¥sarc rio 0 km mia cece 


ole t lat wood: Le ema. Sipiarye 0 f alomicnsisc can 
Dome tive re top. com ero o Kean Gea, dards aria 
fer esis lie DOW. a NiateriGws Silir cram ci. 6 iso 
tin cette = Mow —-Ssurpipor te ar) bia SiseeSilcecsp 
Dre le meee O Uehara) Oi wage Stall cr Evie tay, 


pire ethies dioOt wis (Op ecire dia wail lest tke 
PAS OMVeCmet CC Outs © Cad aec Onl CeeGic tae 


MANTEL MADONNA ARRANGEMENT 


eer Cred Cars Omit aly lOwscelky sc Col a lac me Vibe 
donnas available. Mine was pure white 
Weist Dw Dee @iiis ta Csi dcdeeh ce hades One herr eis oe 
bese tine @ NM adic mnie One tan) 20> Lonioes tO dae 
DD aeSter eS. 6 CU ie Cte Wweitativat O10d DeDiiCek GeumeesOstgem ttn 
a @licta ree beraial WE ieg eels ugh Aoki yeiee ewe © le 
of-foam wrappedain angel hair and criss 
Ga O-S'S.6 dShin Se eOuer BpdsaG Chee Wel tills icity Owes One 
ito 01 Act eno O.UnO tabniemiro Use 8 L sp harcicrm 
cgencetelo a eo CTiCtl ts Outi C:CammaliithemeC cet leoms 


Psu Sm Weltt aeierr nin On either side were 
clouds of angel hair in which rested bis- 
Crise mectlieo cela iyerard: ss This: *wass*placed wa 


Te (Open tr. Kaya teh, Ahi ae fete) fer(eyiioh i eG ine tel Geans eveveyse-. 
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Geas and Buffet Meals 


LA Oo 


tee al ee Oe IW Blea 


Use Pink and White cloth, White candles 
and Pink roses and sprays of clematis 
Beeecentverpiece. ewan em Eni iiss vel vey sean 
meeunmd base of candles and tuck smatll 
pink roses between leaves. 


Assorted Sandwiches 
Onin Lace Cookies 
Miniature Meringues 
Tiny Pink Iced ene Cakes 
Sprinkled with Flaked Coconut 
Candied Grapefruit Peel 
Molded Fondant Mints 


Hot Tea with Lemon or Cream 


FLOWER SANDWICH 


On round of whole wheat bread spread 
cream cheese seasoned with cucumber 
puic e.. Oven a.peih ieslicee s) ot wimp ee ke 
madashs all~around theesandwich. Center 
eee sievied hard boiled ess. 
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Sor eads slr Ces Ol a WhO Hem wWille a tame Oso Web, 
Sac awe lnst.e ie 6 acy Wild Dees Of Vewre- Cal Uiie manse 
iba oa ime pam cd vdtvi Pemien.G gil lain cisy ei hon i 
Onvemom. GO pmo testine gO rites Lc Olina s (ito site 
Go komwis sols mhie® bie atd yan digt Vines hes cra sal 
enuistsaewWrapein Reynolds Wirapreandye bull 
Oorireeze untwieeaneted edie wloes 6nve mw sie 
Ieee S leCerca. 


oo Cae ly elit OS tien US Cava Tn Cmm@ Osha C.lmmeyigceimu 
elvees ey fin eluyatgmiarce:dtaamje at) "a diet ivcn 
PU Use St: 


Mine baiceds 65am daw i Ghee sees Gat (ag ee aCe 
desired shapes, hearts, triangles, 
rounds. opread with cream. cheese full 
ieuree (6) (ePiaabgWNe: oh altel inal abst gl apie Ne oaie. Sigligiigxe de” Bias: 
EG A TONSKENO ere te ehaeal Vie i aed fey - 


GN IN ASV OWNee Or ASS ony LG Kes 


ed. OV, 6 ic rlisit se fig Onn.: Ors sitet, SiO) le bie ace 
Deets Deol este ese Walt le eel tec essere eaten 
Sach ys lice. Vn tO Oe einstein SZ Curso ce 
IDM Siew ith china wmnio Nes Suge arr th OO eo ita 
OU ereiiates Verometel . fepu ielrer eo Bake at 350° ten 
Tei Lie osm: 
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Using White Cake Nix bake. cup. caliced 
ine@simailest sizegpiaip ets bakin Gulp ss lane 
Col kee tio er sw )fsnl cate aiioineons wid ec aia 
GOUsO, 1 Nyce. Peel ott paper= cups. betonse 
eile on opr Vikleaw, ist. faite dac Otc omni 
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MINIATURE MERINGUES 


feoeora Wleringue Wx, put in pastry bag 
ferme sims “rosette “tube make ‘swirls 
meownches in diameter on a, sreased bak- 
myo sheet. With the end of a spoon make 
errr ees Gepression in center of each. 
Pie in very slow oven 225° for one 
Meee rout vorsuntil meringues are crisp. 
menrove with spatula. iD ate LIB SS cexevaaijetesar (011) 
Pech with cherry preserves. 


ENON PEA TARTS 


recipe pastry of 1 pkg. pastry mix 

eggs slightly beaten 

cup sugar 

teaspoon salt 

Tablespoon grated lemon rind 
Tablespoon lemon juice 

Tablespoons melted butter or margarine 


NS eS ee De 
— 
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Peeiapasiry / 80inch® thick.) «Cut into 3- 
Mmrcenirounds. Line muffin pans, allowing 
pastry to extend about 1/4 inchup sides. 


Combine sugar, eggs and salt. Beat 
meecibly to blend Stir an remainins in= 
mredients. Pour into tart shells. Bake 


mop oderate oven 3759-15 to 20° minutes, 
Peiieorust isibrowned and filling puwiteds. 
Paerrove from pans while still hot- 3 0 
malivy tarts. 
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PP cup butter 


1/4 cup brown sugar 
1 egg yolk . 
1 cup sifted flour 


eee cup chopped pecans 
Raspberry jam 


Gream: esbutvern, “bend Unysweary tnd Pad 
exo yolks Beat, until eelvchieeaG waduia als, 
work in?sii tedsthouds, ~ Rodd adios bein Saal 
Daa ieleSiny Chis Sito C7000 CWE [eer KING Tian Oule amet ee 
iiwe sy ClO p Pedenut dre at Sa bi aicre sone cle 
a Tee euieNe tel macenene ialge | toileyic) Game | cagieehiiete: fei, 9 Nielienaya; Lin 
Une tc en Dew wol “clarciivico Oltie sakes Whieas, 1 
OWE Tess) Oh ONG AOCMI I Useersice Gt sie SiS mnGle Mia tem te 
Clouvn a o aimeand comttin we bia kinioe 1 Operates 
utese 7 Cool slightly and {iil menters) wire 
ine. 
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1 egg white 

2 dashes salt 

1/4 cup sugar 

1 teaspoon cinnamon 

1/8 teaspoon nutmeg 

1/8 teaspoon cloves 

1 cup finely chopped Diamond Walnuts 


Diamond Walnut Halves 


ecate 6 9 cow, bu eq wwe tamceael th ty Ike Sate, fete Gtgeree ee 
Uailly beatwin su garhmixed aw ith -s pic eam 
Beowid sume ch ofp edjielo 1 aan nice Weae lit 6 8 1) eee 
from teaspoon onto well-greased cookie 
See tc tliop (with oldent-Dicam ond W a ince 
halves:.< Bake, at 2: 0° fom 35410 4 0 omnes 
ise S Wiakerst about Ah digiznemne. 
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SUMMER TEA TABLE DECORATION 


momsh limes with cooking oil. Arrange 
Greivys leaves ina’ silver compote. Use 
mare orecn luncheon cloth and napkins. 


OC eibbigely Ub Es 


Peeeeiin Slices of peeled large turnips. 
[—eeuntil edges meet. .in cornucopia 
shape and fasten with a toothpick. Insert 
peeomeeslendcristrip of carrot for stamen 
and fasten with toothpick. 


FLOWERS MADE OF TURNIPS 


Peel. Mut in =-shapes of camellias ‘or 
small magnolia buds. Combine with 
fresh greenery. 


FROSTED GRAPES 


momoarnish, dip small bunches of green 
Ot purple grapes into egg white which 
fmeemoeenpeaten slightly with 1 Table- 
mooqon cold water, then dip into granu- 


lated sugar. Place on waxed paper on 
MmanweelOndry }out- ovennight, or uwntil the 
Bixrost' sets. Arrange around edge of 


meee r, Or hangvinylareger bunches from 
mem of punch bowl. 


DECORATED 1 G@haG U0 Ebis 


Mehl freezing pan with squares 1/3 full 
memewhatever liquid» you.wish to use, 
Mane c. jULCe,. water, finger ave; .lem- 
Onade. We. Gta PO. 2 iia wad ds aie Ci 6 Tr eavaan 
mmcawioerty,~.slice,of lemon; mint deat 
moeetimy blossoms, andsftill.and ~weftreezer 
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Tomato Juice and Parsley Bread Sticks 
served in Living Room 
Large Casserole Creamed Chicken De Luxe 
Pty Ice 
Sweet Potatoes in Orange Sauce 
Asparagus Supreme 
Assorted Pickles 
Hot French Bread 
Make-it-Yourself Salad Tray 
Fruits and Dressings 


COlce Su gar Cream 


Guests serve themselves and find places 
ate Small Hab lest vin Dene Sand ~Bres kiavce 
RAO. Oun. 


Ie Sis et. Verano re mere se hale. Wale 
CGotlee shates Griciaim 


This menu can be prepared before hand, 
avaww lhbhvone vel perm. for ire miro yitiwo =p babes 
amd- ‘serving “dessert, * can “be séirvwer 
smoothly and let the hostess enjoy the 
Meak with avers/omests « 
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Chilled Fruit Juice 
Chicken Salad 
Saltines Cheese Straws 
Potato Chips 
Hot Casserole Succotash 
Assorted Pickles 
Hot Rolls 
Iced Tea 


Freezer Homemade Ice Cream 
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Fried Chicken - prepared and left on top of stove in 
pyrex platter. Put into hot oven for reheating just 
BelOLe Serving, 
Casserole of Baked Beans 
Whole Wheat and Raisin Bread Slices 
Congealed Waldorf Salad - Prepared day before and 
placed in refrigerator. 


Coffee 


Bought Ice Cream and Cookies from the Cooky Jar 


Warm plates on top of stove. 


Guests serve themselves from hot dishes 
on stove. 


Bread yt salads ands plates) 2c of fe en fwd 
Ura Cre amare nat Cui ead dees al Cea ceo 
Breakfast Table. Silver, glasses of 
Weaver on small tablesvin, den. or on ane 
tpleclay7 Se. 
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Wedding Parties 


Saw E 


All the world loves a bride and her friends love to do 
something especially nice for her. Here are menus I 
have used for a Bride's Tea, a Shower, anda Wedding 
Reception. 


BRIDE'S TEA 


50 Guests 


Tiny Sandwiches-Open Face Sandwiches: 


Peenead with deviled ham mixture, garn- 
ished with olive slices, cream cheese 
and cucumber. 


Filled Sandwiches: 

Chicken salad and almonds finely ground, 
mixed with mayonnaise dressing and a 
Pittle cream, orange marmalade. 
mene heart, wedding’ ring and (tiny 
rounds. Garnish platter with sprigs of 
parsley. pum loaves thin sliced@ bread 


will make 200 sandwiches, allowing four 
to each guest. 


Homemade Mints 
Salted Mixed Nuts 
Tiny Pink Iced Cup Cakes 
Cranberry Punch 
Use pink and white flowers, white can- 
dles and a pink satin tablecloth. 


maibenry Parn.chm mom sbievweraizcens e chong 
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BRIDE'S SHOWER 


Recieve Sain en tee Tate: 


Frozen Fruit Salad 
Tiny Hot Biscuits filled with sliced Baked Ham 
Cream Cheese and Nut Sandwich, heart shape 
Fondant Bon-Bons in pastel colors 


Ginger Ale and Vanilla Ice Cream Float 


Fondant Bon-Bons: 


Uisineoe ie ci pew howe asi ceeConmer: ta ©. ciigce 
pugar Icing; adds enough sugar to make 
agave vel ir mo ball en eh otis Mids ea ol leitcm 
WOM in spa brite L Seiad mun ticle p et Gici ia 
WP Ce Ceol <a lsh Jigelanaqowsy xomblie: fehigeiel pop shiy Copel inserl ye ceve\e 
ered with waxed paper. Garnish with nut 
in «center, o'r deGo rate wither cenwlend vier 
ads flO w CUES sea USilinicmers Ost Le 11d sie 1 Ones sre 
Dias tiny, =busb.er To make several pastel 
coors, jdividiemipo mitom sein) -s mall) bowls 
Pintivea chiipon tions with cakewc o lor tn cubic 


iO CeCe niaikinips in tOneb OnpsbOn se DeErve (Om 
Silvie rm ehivary c. Can: be made days before 
mee die dis there p: ing cio oO lisp kaices as biont-b oie. 


Will have crusty “outside, creamy Jing 
Sid ca 1) Oo OTP Ui tein) fallen disci Co mtit a ionenge 


ee On 


Wier dD TOCTIN Greets G2 Es Re IN 


Bride's Table centered with tiered Wed- 


mie Cake. Guim culiew Cam QO. err Cd fico dis 
bakery. I have had some beautiful ones 
Peeceoeto order.) Or. if time permits , ‘a 


momebaked cake, beautifully decorated 
feeeerovinic hands, and garlanded ‘with 
mourescrown gardenias or sprigs of lily 
of the valley, topped by a wedding bell 
mecdmwath white nylon tulle, a bride and 
MempoteadOll figures. or a nosegay of 
Morte tlowers. With wedding cake squares 
serve decorated mints, salted nuts and 
Wedding Punch. A Tovely tablecloth is 
made Of white.organdy over white satin, 
teen yron net over white satin, caught at 
Seewcuecorner of the table with nosegays 
of white flowers, which can be repeated 
in candelabra decorations. Of course, 
macmey OU prettiest -china, "crystal and 
SuLver. 


HOMEMADE WEDDING CAKE 


3 packages instant white cake mix 
3-3/4 cups water 

6 egg whites 

2 teaspoons almond extract 


Place 1-1/2 packages of the cake mix 
(1 package plus 2-1/4 cups of unsifted 
Per pin®large: bowl, Then-proceed to mix 
meomdiunected Son) package jj caddiniga1=1 (2 
cups water, 3 egg whites and 1 teaspoon 
falimond extract. Pot Sb'att ter? into Mome 
mous olive hopan sowhichsy has sbie-e nk g relaisen 
and floured on bottoms and sides. Bake 


eB TT 


in mo de Pate (3) 510 Orn ironne ond OND eat ee 
utes. Gool. Repeat with mem a ini cele 
packages of cake mix. @ool rcakes:. 


Witten tay vom ss aiwpek ni te .atarda tO peo sone 
cake to-make surface flat and even. Phen 
cCute*cakenbOwinches, from sthe.en d yton emake 
a 9x6-inch layer (for the second tier). 
Trimrremaining section of cake to-make 
ae5sx4 inch even.layer-«(for gop tiers: 


Hemost Cees pares W eididiin' oO a Cia ceem bara site 
ume Live nsplace then l3ex Joga since cseemnas 
ig a-tY © Dato nvoess Guava o stir alive. Frost. Top 
with 9x6-inch cake, surface down, cen- 
Merino Rev en lyesal most do pawisth ors bain 
ici Catan if TOS, te Use remaining frosting 
Walthe cakeadeconraton) tub estogoa ris he od 
dies plary Girne sw.l tihn eOstesis ele o1y.e cuban Geo dete 
lands. (Makes cake with 50 to 60 serv- 
ines). 


Wedding Cake Frosting: 


1 cup butter or margarine 

8 cups sifted confectioners! sugar 
3/4 cup milk (about) 

on teaspoons vanilla 

12 teaspoon salt 


Cream, buttberis addiepa rite ote et hie! aS i) cam 
gradually. Bie nid) al ter seeiaicih) ia did atti on 
Add remaining sugar, alternately with 
milks until right iconsistency to sipread- 
Add vanilla and salt and blend. (While 
frosting cake keep bowl covered with a 
diasm.p ¢ liojphy tom pinew: en bard: rayelin (oa) 22 
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Wr DDING CAKE SQUARES 


Peewroewiite fcakervymix and bake cake in 
Mme css i rost inv white, then cut into 
ialli squares and’ decorate with green. 
Semeeeeasbrer to;trost °a sheet cake than 
moemeerake Small fancy cakes frosted on all 
sides. Silver shot also make a pretty 
Meaewmerand are entirely edible. 


Decorated Mints: 


Make desired number pulled mints; cut 
Mmmro Lengths. When cold, decorate with 
feereciioners' sugar frosting, using 
mero try tube. 


Perolcoe@ontectioners’ Sugar Frosting: 


1 package confectioners' sugar 

1 egg white, unbeaten 

1 Tablespoon butter or margarine, creamed 
into sugar 

2 Tablespoons Crisco 
Enough whipping cream to make a smooth 
spread 


Flavor with vanilla or almond, 1 teaspoon 
Repeat recipe as needed. 


Pecddin gs ePun'ch frome beverage hsectlons 
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WEDDING CAKE FROSTING 


Gream 1 cusp Cris cog 2) Cable sip 01 Shiites 
and henow eh conihe.ctiomemiss +s o argt os miatke 
anisstitii “mixture, «FP ltaw on i’a so dresiir edle ream 
im pastry tuber and decorate cake), Ui sirie 
tube ends as desired for leaves, swags 
and rosettes. Decorate with Silver Shot. 


PR AS eer ae 


Giws menu is*for a simple bridal budgie 
HOt a date atte rnoony or TeV en ince wed cd ee 
Eeception, a’ menu whieh Gould ibe aman 
aged for about 50 guests at a home wed- 
ding. lf loving friends volunteer to ehele 
EOAES ir eC Gp 10 ne wile OMisaavtoie tail ye, 

Molded Chicken Salad 

Tiny Hot Buttered Rolls 

Wedding Cake 


Ice Cream Molds 
Bells, Slippers, Flowers 


Coffee Punch 


Mints Nuts - 
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NEGRI DIE D> CHE KEN SATA D 


8 envelopes Knox Gelatine 

2 quarts cold water 

8 cans 10-1/2 ounces chicken consomme, 
or chicken broth 

2 . teaspoons salt 

1/2 cup lemon juice 

2 quarts cooked boned chicken 

iz cup chopped green pepper 

1 Ouartemincedrcelery 


Poikwe=ocelatine on 1 quart) cold water 
Mmmm eni« bklace over boiling water and 
Peeiriiiill dissolved. Ben disae mia tienes 
fewvemeandreconsomme. otir into dissolved 
meee. Aad salt and:lemon juice. Chill 
eee tener ld in chicken, celery, green 
mae p etre. Por weit oO sin dividual or elas eld 
Seiismesorgsclass custard cups, or “into 
Pemceesduware baking dishes iI-inch thick 
Pome omecuntssinto squares. nee feel ec aa er 
PoveevOUu met tuce cups with)salad dress- 
Mice JU servings. 


moves One person responsible for salad, 
mie. ior rolls, one to cut and serve cake, 
fee tLO serve punch. 


Order Ice Cream 


Pints and@=Nuts needed-four pounds each. 


if 53 bi 


WEDDINGYRECERPIILONER UEP ET 


Tray Fruit Salad Individual Ring Molds 
Tiny Ham Biscuits - Chicken Salad Sandwiches 
Olives 
Individual Wedding Cakes 
€oitee Punch 


Mints Nuts 


W DD EN.Ge Hi N Ga EN Gar 
OU eer Velie S 


cans frozen orange juice 

cans frozen lemonade 

cups cold water 

bottle chilled ginger ale 

packages frozen sliced strawberries 
pineapple cubes 

orange sections 

mint leaves 


Mr DN Pp 


Comp inie 0 Wom oe eye cmc Onl deem ae 
Weasterth, « Cn PIS INOs tS etry es) sD:OueT tOlv Clit tal Oram 
env irult*riner “add ome em sale. 


Hor FProzenthruit Rime; arrangce-stra we 
berries, pineapple cubes) “orange isecm 
tions and mint ?leaves) in t-1/2° quan 
rimg mold,” sor indivrdwa in oem Oldie 
Add water and treeze solid | Unmold and 
taltG aete leh) sep, Uc Ne sO;wele 
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Wir DDING?PUN CH 


1 gallon ice cold orange juice, fresh or 
frozen 

12 quarts ice cold ginger ale. Keep bottle 
injretrigerator over night: 

4 - quarts vanilla ice cream, very firm 


1:2 pint strained honey 


Phoulce 1s) used, but have all ingredients 
meeyoecold.» Place 2 quarts ice ‘cream in 
punch bowl. Pour 6 Tablespoons honey 
feet ece cream, Pour two quarts orange 
[merece over ice "cream and add 6 quarts 
moeeocieale and stir. iis. Wiisem@ Osi agac 
two bowls made up at a time-one in 
meesten one in dining room, to speed up 
meevrce. otir gently. When ice cream 
mee iseeroe rise to top be sure to get a 
moislOnsOmmtlufiy mixture into each serv- 
Meow Oeiicrous and different. Serves 100. 


ND DUBE? 1eMUMCS iat 


mow quart’Pineapple Sherbet iadd 2 canis 
meOozen pineapple juice-diluted according 
fem edre CLOns on, can. InTonbn ie Vomit ae Re = 
moe S in punichs bowl. vA‘dd 2 quarts pine 
Peta athic: jus tab etorel ssirvin co. 20 treme nous 
ecups. Mix as needed. 


“Ptah 


SANDWICHES 


Loimakestanse quantities ofisaind witness. 
Seb Up an assem bbyebimesawith one pens.on 
Cut tir obey eaten) hogar .e.5%, on eses pr eadlme 
Dubbing. a thirid:  kolppil moms ea rats hina 
Dlacime ~on “trays -~coverved, wiih wased 
paper. Bor *larges quantitliecsseiclogen 
pamrdwirehes ame “easier Uobsitoré@, asiihey 
clans be stacked*and:, coveere di wathsa a da mep 
tapers bh eroweels) suh'e ne pilarcté dit wipe: nieces 
eetios sO rit c'O.04k sp harcie y BH) Olr .oy-eme fa €.e7 s-aunde: 
wichies 7 COVeET a] wlth awaxedy paper. aie 
damp towel, to preserve decorations: 


Two favorite Sandwich Spreads: 


Cream Cheese and Cucumber: Soften 
large package Philadelphia cream cheese 
with milk, add 1 small cucumber, peeled 
and grated, -a’ little celery salt to sea-= 
son. 


Chicken. o.a Vad io fome, coupe timediy: 92.10 Uline 
eooked chicken add | cup cream, whips 
ped, 2 Tablespoons Mayonnaise dres- 
Simeon lL s20 ecupeitaned y. soroumdy blanche 
almonds, 1 envelope gelatine dissolved 
in 2 Tablespoons water, season with salt 
and pepper. This imakesi ‘a very: simioe the 
GrireCraiiiny athlete 
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Hish and Meats 


i. 


78 Bypae 


as 


Pat ines } 
| At ae : 
ue leer ern: Ree GANA | 


il 1 BIR MW SRST OJiyh & 
a ge er | 





BAKED SHAD 


3 or 4 pound shad 

1 quart water 

1 . Tablespoon vinegar 
salt and pepper to taste 

4or5 Strips of bacon 


Boil shad in water and vinegar with sea- 
Sone nor 20 minutes. Drain off water. 
Seeeeeitiera Heavy tightly covered roaster 
Pemoeec ook .in slow oven 200° for 5 or 6 
Moms Or until very tender. jaroliek | sete hs: 
meout 30 minutes before fish is done. 
mrrestrips of bacon across the shad and 
merce under broiler for bacon to brown. 
mirven “cone; the» bones are, completely 
PresOlved, Serves 6. Garnish.serving 
Peatter with whipped creamed I[rish po- 
Beroes, parsley and lemon slices. May 
Seeeatuired with bread; dressing as fol-= 
lows: 


2 cups soft bread crumbs 
Salt and pepper to taste 
1 teaspoon minced onion 


Mix thoroughly and pack in cavity. Sew 
fish together with sewing thread. 
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BAKED BLUEFISH 


ih large bluefish 

aS cup melted butter 
Juice of half a lemon 
Salt and pepper 


DD bite tls bh dow nba Gkey wal prem w Cllgea tiem any 
imma Cia Sie Gaba Kim pail lVie lalate st Cllemec ine. 
cid Ome te thier Sarl teacple: Dp Dielaea nda uluem acento 
Oe 5 Biel jevenbise ey JENS > yi ede es deel al Seqeial iF 
OnvceG at MentiisS Nie bs aC Calne Or ms OiVee lec TC Orci 
MEINE hah Jayonbine , \ieyentsyiesbiahrey Wu ihinde. Wdel(sy . jaiig (5) e)teh Jee Co! 
Dieter) 4vier yee OM min Ut ers > Cini, CleVrcna yar Onur 


EAS EOS reARE Eel Ae iVl 


Toe CO Oke = Wiip estehamn> wei heed anny peec lo tem 
Blbace -on sacks in’ sh allow pan laste esacre 
Ue C.iOLV CeCe welOassita lil ese O We O.VEC amon mG 
Zima rou Ute Sel Deal ep. OUmiGaea Di pivO isla cs avamme.s 
lavoNbigevch jifeyae” 1s) CjsvoMeriglis) lelfekien! , | YAWisHonslik Ceyigrtey [ei jh 
hour before meat is tender, remove 
Che foyieay CenicCesaty, « devconvitie’ «(ete delim abjonevscig ses), | aaYouiwacejay = 
SiiGibyah  Felgaltol veuilgelys ie,  jatfekiagt ahivhaplel) 1; 4p aise Ceyie eljalys ce 
og, cha@agerel Welton. (eteliitin [eyievei tial Cpe serel ie fonts ae eyisl 19a 
anon Ole wither cHO.Wyeis ase, Vv Cm N10 t 10a COs 
Garnish with Easter Lilies set in pars- 
lien; Vo make cut strips ot peele oat u rimitore 
Wel WAP RENO) eeetel jie. “INNGeIP EE Welieie@yy Eales 
COemiO G iiees ta iiten san dee wal aiperdem.Oll nae Siome 
CpG Ope Woleli mteOLOstellem le Cakes 


me ye\ aU hs 


ROAST LEG OF LAMB 


Pee ct les weighing from 8 to 10 pounds. 
For a small family a half leg weighing 
pout 4 pounds is ample. To cook: Place 
meneo tat side up, on a’“rack in’ open pan. 
eee no water. Roast in slow oven 325 
fer well-done. A 6-pound roast takes 
Mmront 31/2 hours for well-done. Fifteen 
Peewiires ) betore removing from oven, 
meee ad with currant jelly. 


POMATO BEEF Ss TE Ww 


mot i ib. cubed beef in flour seasoned 
in salt and pepper. Brown meat in 2 
Tablespoons’7 shortening. Aid dll can 
Searpopelli'’s Tomato Soup, 1 soup can 
water. Cover. Simmer 1-1/2 hours; stir 
MmeceasiOtially. Add 6 small onions, 1 cup 
peas, 3 quartered potatoes, 1/4 teaspoon 
mmeane. Cover; cook about 45 minutes or 
mei done. 6 servings. 


POT ROAST WITH QUICK ONION GRAVY 
M-m-m! 


mmeown (4° to S-lb: pot roast; add 1 "can 


Campbell's Onion Soup. Cover; cook 
mer low heat 2 hour's’. Add 10 carrots, 
Pesarge halved potatoes, 1/2 teaspoon 


Pat, dash black pepper. CO.0:8 = her out, 
memove meat, vetegables. Thicken gravy 
mein mixture cof 1/4 -cup!each flour sand 
weaver’. OE OF Aloe Coen Vern OS © 


ed a 


EOWA BOY RAV EY 


e i 


notte one lar Sees lucedponiol gine, ba te 


o) 


y + 
=~ 7s 
Seca 

Co. 


spoons butter until golden Deon ae p 
iwo'Tablespoonswihour,, saltyand peppe 
Teor Lane tre: FP O-Una iis ee canimec toma- 
Loess: ‘stinr ling es cowvsecant tay Geo prev Gane 
fn ps Serve swith *steak orjfon (throes 


Shices of homemade bread. 


BROWN GRAVY 


Tablespoons fat 
Tablespoon flour 
Liquid as needed 


bo 


Allow.about 1/4 cup eravyHom each serv 
aed Ad He? fuse ieety soya emirow reer Ogee 
platter, (pour <dintppaimosesGf at gamd) tae me 
HWhlee in coastin s pan) into! avbiowl ol eave 
Lid sal Lethe wb row nares lid tke minis pam. eo kee 
Olt Sal lot at asnd Vin Carcuyiemea ONLI) fl ese cece: 
HO LOMVaaVays. 6 bs OU) ay Grate ele (Cleat emi: eat Tene 
Oa. Shino. ip aii, aU Ss Chm au tin {Omit Crete mi eee 
ossiparh ofa dide howto ra) Vaveeo citer Osim 
clOUi2e OMIM OM Momemn niet yale lleva ym lab(eNsiin, eieyah. Uas\ior 16%." 
Sow Gueaaa! eho: Biteride farts a ride ilo tee 
nda simioio th eanidy << ook, ualt PT no tiny ses tae 
Toc On stan thy 1 olan odd peli, DSi aee CG Taare 
aed the: tbom.oow:ns idin isp pi nig ihr omy tine y siidiers 
ade b.ottoum, +0. fe paint. we eA did aaliia usd @ coro! seen 


niikeesay a rime in ot soi) aad d wanemoniees Cook 
nibs oraviy gicsi phic ken eid sesduaraninom Co ries 
Sita t Ly. mlm ¢ nfo 1m? iatbio wie bP dino terce 


meason to taste. with. saiitevand ‘peipspeias 
Se ry epi pi nig iow: 


= ieee 


COUNTRY? HAMS” FRIED -WILTH GRITS 


mart With a eood country-cured ham. 
Perce thick, Size of ‘the palm of a man's 
meres y sin tron skillet™ over low heat 
Pettis brown on both’sides.,No shortening 
Mmreacki, as fat) on ham keeps it. from 
Seuckin s . E2O,ULGEREO (lam ied t emmeCianV. 1 no SO usr 
feapolespoons in skillet. Make red gravy, 
mou water and 1/2’ cup strong black 
@oerec., serve with bowl of hot grits. 


HAM WITH RED GRAV Y 


Pete warippinigs of ifried ham in frying 
Mmemeaddad strong coffee in the proportion 
Pie bablespoons coffee to 1/2 cup drip- 
Dano S':. 


VermevweyUTCK CREAMED CHICKEN 


1 Tablespoon butter or margarine 
1/4 cup minced green pepper 
1 can undiluted condensed cream of 


chicken soup 
Ph2 cup milk 
2 cups cut up cooked chicken 
1/4 cup diced pimento 

Snipped parsley 


Paprika 
Meee hot  buiter “saute green pepper’ in 
saucepan. Sista eS/O1 pr ei eKeestO Wel 
meer ring constantly: Add chicken and 
pimento. Googe sumt? Watinivc:ks P.O Ur SO V.eRE 
mest ofarnish *with parsley, sprinkle 
Peer epaprikal’- 4-6 servings. If vprefier: 
med , senyv ceror) Dube re di) o's'plli t) ib akimee 


Pevetere Dis CUMS  iiluit yeoiice sor miais bed 
Pinta tO e Ss % 


eA he 


CHIEG AR BAN CAAINSD) Dt VIF Pe Ges 


Souvivend totwvile 


1 4-pound stewing chicken, cut in pieces 
1 carrot, thinly sliced 
1-1/2 teaspoon salt 

Dash pepper 
1 bay leaf 
2 cups sifted enriched self-rising flour 
13 cup shortening 
Ri Asto a: | 2ecupunilk 


Bevace ech uc kien avcaeruo , «Siu tee ep Deb marie 


biatve Bera (erin sl asic gle tities Podid ywaer to 
cover. Simmer until vehicken sis] ten dem 
Galo. 1 tae io ers) Remove chicken from 


home's and cuteimestigipis se Rretiumnn® to vbr 0 tiie 
ren Oem bats be aie te Gn tao 7 erubesrh O miiehi nes 
Pot Oat Ow rut Wie ma xu eas yicer Ub yarn es 
Gaile “pie seotickiters) Ge. feivrakie ie) ovousl yest - 


Roll (the doug ais Shhitcle lh yataicusy.0.Us wo uses 
Dastay “douche Diet snr est hiewechatc bene) Gon 
PsebuUp bli n oowih ete oUF Gee O tine dun pi iin. 
ahs 


iw Pout ont tivour ede eb'o ams Omner pa sree 
evot bean d) rio] wae/sey 1 ny cht ise Gut simi 
WWwAx4-inch stripss Drop dumplings inte 
bitb:b lint o* bio th’ Be overs thre hieloy sand) (see 
Sines rege Titilsy eis (OpetrOm t. Use 1 mepterors Makes 6 
Sere Wilms Ss, 
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ition OED (Hil KEN 


Piewanr ei aistimany 1-4/2 1b; chickens as 
needed. Sprinkle lightly with salt. Make 
Bauce of 1/4 cup vinegar, 1/4 cup lemon 
juice, 1/2 teaspoon Soy sauce, 1/4 tea- 
PoooOnmempepper, dash of liquid hot pepper 
seasoning. BayusheachVokengwit his anuicter, 
Broil slowly about 45 minutes. ae TON 
With steamed broccoli, sweet potatoes 
Smomawjee Sauce, ‘peach pickle, hot rolks, 
coffee. For dessert, Homemade Ice 
Cream and sugar cookies. 


OMEN GUAZED ‘CHICKEN 


2 frying chickens cut into serving size 
pieces 

1/2 cup salad oil 

1 Tablespoon grated orange rind 

1/2 cup orange juice 

1 teaspoon salt 

1 teaspoon paprika 


Arrange chicken in shallow baking pan. 
Pats neawie lls twith) mixture? ofwsaladnivorls: 
Orange juice, orange rind and season- 
ings. Bake jin) hotmowie n) 4:25'Oebeb a stim 
maren swith “<mixtwre; for 45 minutes, or 
mil schicken sisrvtendervand glaized armriich 
moe n sicio)lor 4 Aorranipe con yseryvinigs pla t= 
fore Garnishewithrthinvorange; slices seut 
Bec Vic's. . 


ah o) Oe 


BROILERS BAKED IN SAUCE 


Brown,  twor chicken” tbrogleris® sp kate tm 
Wasves, skint’ sidierdown. kh la cevin -roascis. 
ing pan Vaid) -Covier Switha sauce: ma cdietsbe 


Comm Dating) SOME “Cati BimUss naso.0 ni 4s’ OU pie 
teaspoon poultry seasoning, 1 teaspoon 
Sreelstn Oe We CUYD vata bis Bake: 1-19 2) houmsr 


Tar nin So (Ome eed aim cmb aki cao Ul Cenc hone 
Sienuevielaie, Spr em hes withe® on Circ ulpesee Tae 
elee sietandbarouleun tile ch eester tiiatsmmicine 
mCi ewes Corel Oss u 


ROCK CORNISH GAME HENS WITH WILD-RICE- 
AND-ALMOND STUFFING 


Wears tr an'd = coo: ke laicup ss wichd Srilc cara c GC Ounces 
Hope ckace (di re ctiomsee Ben an meee a Ue ee eles 
cup cho pp ed=omniiontineas Giva.b Kersip oO ON'Se8D Utes 
Moles Coy ae “Veghesh ne feral secrhaghisy (ViExXE Welt De GiCiesa a da 
ie2 cuipe toasted almon dismecinio pp ed sore ane 
Sons wit hiels/ 2ateasip conmwsm uteeleye? atela sip oom 
narjoram = and flys? Steaspoome sth yme- 
Makes about 3-1/2 cups—enough to stuff 
6 game hens. Wash and prepare the 6 
gas CF elme mS: tO ir Oa Sit sot 1, Dahir | GlC anValees 
Like Sedeivc hit lovensw kta ae te th fran defies 
hie mk. Daty, -2e halt (sdtitee s tof ba cone oyv.cam 
erated mt brine. horas Gili c OVeet Crash Ory Lite 
Lol 2 hou rsvoir Suntideetenide em Dats n omnronm 
euGMet hoe Tiweiet iain este is UA ilenGm Or Brn apni acter 
ad die diet oath eepa i 1dr) pace 


pa ACO OS 


SPAGHETTI AND MEAT SAUCE 


Pepe pare package spaghetti according, to 
directions. In saucepan put 1/2 pound 
ground lean beef, 1/4 cup olive oil, 1 
Peaspoon Garlic Salts- le chopped ‘onion. 
Meee pepper graheday bismadl reid pep- 
ere nLedium can tomatoes,, 1 can tom- 
atO paste. lteaspoon salt, 2 cups water. 
Merst brown beef, oil;»pepper and onion 
Meeveliieht brown,,addingy..other ingred- 
-ients last. Let simmer for one hour. 
reeroceasionally to prevend sticking. 
perve over spaghetti sprinkled with 
peeved cheese. 


MEAT LOAF WITH VEGETABLES 
momliiiucy: Do Lendert so Good! 


Pee 2 ibe ground beef with 1 can Camp- 
bell's Vegetable Soup, 1 beatenegg, 1/2 
Mapes recadecrumbs, 1 chopped onion, 1 
Peso teepoon J Worcestershire sauce, 1 
Tablespoon prepared mustard, 1 tea- 
Spoon salt and 1/4 teaspoon black pep- 
mper. Shape mixture into loaf. Bake 1 
mewrat 350°F. 10 servings. 


FRIED APPLES WITH BACON 


fry Dacon until crisp. Dir ein On sap en 
Poweling. Putin warmsven on serving 
plate to keep crisp. Leave 4 Tablespoons 
Meeeineskillet» Filldit with:sliced unpeeb- 
ed apples and brown lightly. S.anuaakine 
Peony su coan,| 1/2, cupdova quart ofpapples, 
Bower and.-sitymier until-tende rv) hemove 
momser and bletpsexces sy quice: cook owt. 
Perve on hot platter with bacon. 


ody (he 


COMPANY HAMBURGERS 


pound ground chuck beef 

ees 

cup bread crumbs 

teaspoon pepper 

teaspoon Worcestershire Sauce 
package dehydrated onion soup mix 
Tablespoons cooking oil 
Tablespoons flour 

cups liquid, juice from mushrooms and 
water 

small can mushrooms 


DD ND DO fet bat fet fet pet fet 
me, HT, 
CO 


— 


Combine meat, egg, crumbs and season- 
Pueewith half the Ont on mise Db apemdiiie 
patties and fry in oil. Remove hambur-— 
wers@stO casserole, “add silouir- = bino ware 
mbemdemi el lguid= sitter: oma) gO. O UtSihyeui ter 
smooth. Add remaining onion soup mix 
ceindar cio O Keel Ohl lavee, miner Us ers ROUT, Ove 
hamburgers in casserole. Put int hon 
oven five minutes before serving. Serve 
with steamed ‘rijce, tossed salad y= tims 
htot Dasicults®s ines he fru ite cup eamidltcio'o.kee 
les. 


BROILED CHEESEBURGERS 


Lightly toss two pounds ground chuck 
roast, 1/2 teaspoon salt, 1/4 teaspoon 
garlice salt, losteaspoon sdiri ed. parses 
flakes. Divide into 8 portions. Flatten 
On tes PD mole un tie) brown on both sides. 
Top with a square of American Cheese 
and return under broiler until cheese 
melts. Serve hot on buns. 
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Casserole Dishes 





sie devishiendeh (1G die MO isUih idee oe ey OF CN baad bao 


Tablespoons butter 

Tablespoons flour 

cup milk 

teaspoon salt 

Nutmeg 

Cayenne 

ys cup grated, sharp Cheddar cheese 
4 egg yolks 

5) egg whites 


rm b= DO Co 


meewiehe butter, blend in the flour, and 
weeCmiveeestii in the milk, cooking and 
M@tenumowiitil the créam sauce ithickens. 
Podmidver salt and a touch of nutmeg and 
Meriieemmatirc in the grated cheese, and 
Pook, Until»ymelted and blended. Remove 
mew iInixture from the stove, and let it 
eoolyslirohtly.. Beatie thie feo oi Ol kis sulmtisl 
mem Oonu-coltored; add them to the cooled 
@aeese ee ntixture, mixing them “in well. 
meatthe ege whites until firm and glos- 
Preoutmot dry. Ursimeia wooden spatula 
Mmmeriober scraper, @fold in 1/3'*of the 
beaten whites, biendainoc) hem ~ ratires 
PeoeOu only wel hen @tiroldeine the rest ot thie 
mearves lightly. less HUurie i (ei eer  seghaborereWbiedes «Sg ib 78) 
meeputtered 2-quart souffle -mold,~ and 
mee in a 375ORF. oven. 


fake. 30-35 minutes and you, will have a 
Peaeimcn. soit tile, »hiinm-. ions thie .sou tsader 
Per invean ds Diy.O WNeD Uae rn nN neypene thier c ene ree 
Bake 40-45 minutes for a souffle thatis 
mao yall thieiway thromeh. 


meee Le 


TS GA OP SED? O8Y oe) a hts 


1 quart oysters, standard size, with liquid 

2 cups cracker crumbs 

1 cup melted butter 

i cup milk or coffee cream 

salt and pepper to taste 

Put layer of crumbs in casserole. Add 
layer of oysters. Season. Add another 
layer of crumbs and oysters. season. 


Gover top with cracker cruise §O Viet 
diri pe Gmvedit eidthutiermmma iid Pe pio Wing eiieuos, 
cream. Bake 30 minutes in 450° oven. 
Demy © pUpii so ah ote 


BAKE D+ +BROC COLI CBE se ES Use 


2 pkgs. frozen broccoli spears 
2 Tablespoons water 
2 Tablespoons butter 
sy BY) teaspoon salt 
Hut .brOoc.c.oli. in scas s.emo ke Add water, 


butter, salt, and bake. Prepare cheese 
Saue¢e “bry -Unakin oy white sauce 2) Va bie 
spoons butter, 2 Tablespoons flour, Il 
tistemtoel Vik. Melt butter and add flour. 
aa Cee mid ko St rin Oo Ogee pu ery, G.teg Won pom 
Add 1 cup shredded sharp cheese to hot 
Sia cies. When thoroughly melted and 
smooth, pour over casserole of broccoli, 
brown slightly. Serve. 


PARSLEY POTATO BALLS 


Scoop out with vegetable cutter enough 
balls from uncooked Irish potatoes to 
serve. Cook until tender in salted water. 
ID} iP wiidat - Sprinkle chopped parsley and 
melted butter over just before servings: 
SHE TOS Ni@eaeny lakeyin 
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Sve oeeiep Ome tT ORS NEOR AGN GE! (CUPS 


mdeeerand cook sweet potatoes until ten= 
wo weevasn.. YRo2) cups: solid potato add 
Meeomeispoons: butter and’ 1/2 cup -.milk. 
Poel luitiy .. season with pinch of 


Peeters i-/ 2 cup’ sugar. Have ready 6 
merece ctips from which the pulp has 
been removed and scraped clean. dey edb 
Tijmeiox ture. Place whole marshmallow 
Pom eopmoiseach cup. Pligieiin diOsec ars Siero re: 
eyambake in hot oven 400° long enough to 
melt and brown marshmallows. This 


@ersewOle nay be prepared..beforehand 
Seemed in; hot oven just befere serv- 
Peemulimess A pretty garnish for axplatter 
hmeieoa st. beef, baked chicken or ham. 


VeEpeove SWEET POTATO BALLS 


co 


cups warm mashed sweet potatoes 
salt to taste 

Tablespoons melted butter 
marshmallows 

egs 

Tablespoon cold water 

cup slivered blanched almonds 


hm et CO WW 


meaason potadvoes wAddgbuiter. Wolds mines 
ime fairound smainshmallows.. ImiKebreker (oy?) {21 
andraddyicolhd water: Dips bari se ui crores 
mpenewimicinyonktiss; sHinw my hot, deep tataar 
365° F. until golden brown-or bake until 
mrownl, ioe nves o.. 


Racor 


SHRIMP AND RICE CASSEROLE 


In one quart casserole combine 1 scan 
cream of celery soup with 1/2 cup milk, 
1-1/2 cups cooked rice, 1 cup cooked 
shrimp, 1/4 cup slivered toasted al- 
monds, 2 Tablespoons minced parsley. 
Bake in moderate oven 25 minutes. 


PERFECT TUNA CASSEROLE 


in’ 1 quart cassierole pour 1°can (Mush- 
room Soup, diluted with 1/2° cupmemiple 
over lo G-ounee? can Tuna, ol tcupsdraimed 
cooked green peas and 1 cup crushed 
potato chips. Garnish around sides of 
casserole with whole potato chips. Bake 
in moderate oven 25 minutes. 


TUNA NOODLE CASSEROLE 


2 cups cooked broad noodles 
1-1/2 cups cream sauce 
1 can tuna 

Large bag potato chips 

cup sour cream 

Pour sauce and tuna mix over noodles. 
Add sour cream. Top with potato chips. 
Heat in oven until chipswaremecrisp. 


i 


BAKED DEVILED EGGS 


Devil eogs in sa lenvanmemns ei) ac ees tities 
fed halves in casserole and cover with 
sauce made by combining 2 Tablespoons 
butter, 2 Tablespoons flour, 1/8 tea- 
spoon salt vandil=cupreim ilk, Cook over 
low heat, stirring, constantly until thick> 
enied. "Pour over egossand sprinkle iwitte 
1/2 cup grated cheese. Brown in mod- 
Cha dCme OV ena 


-264- 


Sa 
7 ppeltze 
and Dre 
df Yess 
UTS 


= 240, 0G 


Helaieo ie RUS AOU 


3 small grapefruit 
“h Oranges 

1 pint strawberries 
a bananas 

1 


bunch grapes 
Other fresh fruit in season 
1/2 pint pineapple sherbet 


Meme pare iruits. Place grapefruit on bed 
Mmecrushed ice in glass sherbet dish. 


Peemameoec other fruits around it. Top with 
Sherbet. Serves 6. 


Vere ON BALI FRUIT CUP 


Beene vecetable cutter; scoop out balls 


meee catmrucloupe,*’ honeydew or water- 
Reevoneeeseitli sherbet glasses. ogre ze 
Memon orwlime-juice over balls. So phat d? 


eee ourhiy., “Garnish with sprig of mint. 


feeb ieee ON etl a CU 


4 cups fresh pineapple wedges 
iy 4. cup fresh lemon juice 
i )-2 cup sugar 


Mmorbine all ingredients. Cover*and” chill 
mio 4ehnours oréovernreht. Serve in sher- 
meu olasises for anSappetizer or tor des= 
meters Op wwilth aiieesh/straw berry ora 
fee Of Birlesth tn init.) 60 to ee sre Triyv-1n ps". 


BROILED GRAPEFRUIT 


Gut erapefruiy in voshaleve sr apie OW Caec tie 
tere Seeds and "Gut a pounmdmeach se culvouls 
Sp EEnkle with! ¢ br eene cio lone dues ga trae cid 
dots O 1D Ustbeiae Place un dienwebiroilerwanad 
broil for. [LO minute's seomsuitwne browne ce 
Serve hot. 


CARROT OR CHLERYSCUR Es 


Gut vegetables {with vecetable secu rie ne 
Blace in V.ce waters to crisp. 


RADISH ROSES 


With a small,.sharp, parine knite vou 
well throwgeh othe -sikin yo the madiishsrronm 
tupeto stem) end)  nvakin oe ss ix sO he cisco tae 
cuts. Pull back petals and place in iree 
Weds eal OnsCiSiDrs 


SCORED CUCUMBERS 


Pare cucumbers, score lengthwise with 
tines of fork to make fluted edge. Cut 
crosswise into thin slices. Chill in ice 
water to which has been added a small 
amount of vinegar. 


3 nO — 


GARDEN SLAW 


2 cups coarsely grated cabbage 
2 cup chopped celery and tops 
1 Tablespoon sugar 

1/2 teaspoon salt 

1/4 teaspoon pepper 

1/4 cup sour cream 

1 _ Tablespoon vinegar 

2 medium sized carrots grated 
2 small white turnips, grated 


Pecan nage, celery, sugar, salt, pep- 
Pewee Chill until 1/2 hour before serving. 
Moni blme sour cream and vinegar. Toss 
Peontlys with cabbage and celery. Spoon 
mooomservinge bowl. Garnish’ with grated 
Sauer rots and turnips. 


Vrtaee ABLE. OR FRUIT BALLS 


Presse cutting edge of a ball cutter down 
MeiiivewOtsmelon,. fruit or-vegetable. 
Pvicwmtimemehandle’ making «a complete 
Percle ssand lift ou't ball. 


MELON RAINBOW RING 


Semaenchilvedehonieydew- melon jin cireles: 
moepewith canned peaich filled with rasp- 
mercies and bluweberries. Semve on let- 
mece with Snow Dressing made with 1 
Sup smarshmallow creme, dissolved in 
emowoh shot milk ‘to make it syrupy. Add 
metabvleispoon: lemon juice, 1 Tables pioon 
waanre suice and 1 ' Tablespoon, ;mayon- 
Mais e% 


se 8) oe 


SHRIMP TOMATO ASPIC SALAD RINGS 


poak hy packac ee ulilaviowe dames Chat! mewn 
1/2) cup: ‘tom atom yu Lc ee bh Ome —<le/s2enecusp.s 
tomato juice “add ® =) “teaspooniwl sires 
OnloOn JuUuCes Salt yandesp Gp perm. tO mia ster: 
Simmer 5 minutes. Add gelatine and stir 
Hint rile dissolved”: Pour lito sin 9 -s ba pied 
elu minum, mol disewand= elite um tay lee el ere 
Unmold on lettuce cup. Arrange 5 cooked 
Sitecdin ps On) e.a-c he er bncers Oost cet en Cismoim 
Slaamibianjey haskexoe Wel Teenie fept deities fiiaiel Gos = 
fend on outer iim of mins wowchin o alent 
nce Cwpe i) Cen ten = Wilt hesm asy Omlibaeoss 
dressing. 


GREEN BEANS MARINATED IN FRENCH DRESSING 


Cook ae pac kao 610 fer O17 ero ere betye tices 
Style beans in 1-1/2 cups boiling water. 
Simmer abou t7-2.0 minute's = Unt vie tend ec me 
Drain,* cool Vand season? ®wilth Gs'ialit ama 
pepper. Pourwvover the *breans on eascim 
French Dressing. Toss beans until ‘thor, 
oupibly Scoavediry Gh Wisi o mo Uso Hilt vae iO tone 
beast.an hour. Dratn. serves one crm so 
lettuce leaves. 


a 


PEAR MACAROON SALAD 


Drain 1 can of Barlett pears. To one 
package Philadelphia cream "cheese “adg 
2 Tablespoons mayonnaise. Take half a 
pear; spread with aMnpxture?’and==r onl) eae 
erumbled “macaroons.” "serve “on slettucea 
with raisin or nut bread sandwiches. 


eee ee 


MOLDED CHICKEN SALAD 


cup slivered almonds 

cup chopped fine celery 

cup chicken stock 

small can English peas 

hard boiled eggs 
Tablespoons India relish 
pint mayonnaise 

lb. hen 

packages Knox plain gelatine 


NO Pe eR ee 


Peoeneeciicken until tender. Remove meat 
from bones and chop fine. Disolve gel- 
mtineun cold water: Add boiling stock. 
When cool, add remaining ingredients 
Saciopenimayonnarse. Chill. thoroughly. 
Fold in mayonnaise. 


FPROZEN FRUIT SALAD 


1/2 cup mayonnaise 

2 cups chopped canned fruits-pears, pine- 
apple, cherries, apricots, peaches 

2 cup sliced fresh strawberries 

1 Tablespoon lemon juice 

1/3 cup sugar 

1 cup cream whipped 


Pm Vayonnarse: and, fruits swith »~lemon 
parce.) Add sugar to whipped cream and 
mouds into, fruit, mixture: Pirmeezemin res 
Boe erator tray untilefirms. Cut iinvsgu ares 
and serve on lettuce. 


se 1h AU Toe 


NEE ONS SD Ors foes sip 


Qivar ie rehome syd Ce weommeca line Ou eugene dni 
wise. Kiem OWwiew sce Crore GAO Tg Dal ewe Celkiererc 
iniee S hep kine ap p Wer teieirG Salen s Malwa Cilio Vem linceie 
ves, raspberries, blueberries, or seed- 
less grapes, in season, melon balls and 
Oman 6. S:elc tl Onesies oPiG.On sant Ofnwe LO ne Gillaraite 
Ci Ste envi Gey Wil ta bone yaulewe Ie hear Ciorcrieles 
muade tb y saddtn cts lita bikes pio one omicry eae 
1/2 cup commercial dressing unseasoned. 


GREEN BEAN SALAD 


One can whole small cooked green beans. 
Marinate -overniont infolivecoitvandivainess 
pars some wholes sliced fonnione eke War dio pe 
Worcestershire Sauce. Serve in wooden 
Sava,di ab Ow Le 4 ep Ot On Sse 


Gy REAUN BE RatteY poeta) 


2 cups ground cranberries (1 lb.) 
2 cups sugar 
Juice 2 oranges 
1 orange rind, grated 
2 packages lemon gelatin 
1/2 cup hot water 
1 cup diced celery 
1 cup broken nut meats 
Coit Cia bl Geta Sues eel OO CatG LOI Die ioe Add 


Orang € jibe es irimdvandisioare et etrst amas 
soak gelatin in cold water and let stand 
Wilt | pair asl iy sev. Add cranberries, 
munis vam.diyc eleriven 9 a0 Ug eile Os &.dagin. Oct 
Me VIC Omar: 


OA CO 


eect eo Gh CHE ES i 
eal bie Je bveu ik Ihde 


Peete lettuce on large salad platter: 
set mold of Cottage Cheese in center. 
mrrange cluster of grapes, peaches 
filled with blueberries, slices of cante - 
Toupe, watermelon, fresh pears. Serve 
Moitieterench Dressing. 


LIME SALAD DRESSING 


1 egg | 

12 cup lime juice 

1/2 cup honey 

1/2 teaspoon salt 
Dash pepper 

1 cup sour cream 


Beat eggs slightly. Whibycr ite, Jeikeselfoy (Abani ye te. 
money, salt, pepper, and cook over low 
Pete thick, stirring constantly. 
ZeewieenotiGelln SOUr cream-. 2 cups dress- 
eo, aelicious with any fruit salad. 


ONE MINUTE FRENCH DRESSING 


i} teaspoon salt 
12 teaspoon sugar 
1/2 teaspoon paprika 
1/4 teaspoon pepper 
1/4 cup vinegar 

3/4 cup Wesson Oil 


Combine. oDakerpwell in -ciov ered james 
ec iwp . 


=e ah he 


-274- 


Delicious Desserts 


ee Vika 


GH EBS bag Avi Det bo baa 


pound grated Cheddar Cheese 

packages Philadelphia Cream Cheese 
small jar cream cheese and chives 
Tablespoons grated onion 

Dash Worcestershire Sauce 

Let cheese soften at room temperature. 
Gomi bine all, sins re dierit's ant deri ix sw ere 
phape:mixture into ball. Place in bowl 
Pere Cae wild DiaWiaexae Cie a: pre seme tl le OveCat tio DeLee 
Pein O Ulle b GilaO ems CluVveltsOm 1 Orliee 0) aelelaani tier eresaes 
ia C10 Gel /e25  ¢ Ulp oor daspe Cc atl seca nica eee 
Cup esnipped parsley or parsley flak css 
Place on platter and surround with ‘as- 
sorted crisp crackers, unpeeled apple 
srlecie:s rand bu nich est Oty Simap eS uea svat ier 
Glo Cikaw ls er. 


NO re O1 Re 


MERINGUES GLACE 


Place the®mertnoue shells ongindiyvidiwag 
Seiya ~ jelleiueey  — ebielie: caretully (spoon 
Si cw D.eut fayemal CCRC Tien tL Ome cralC mS claims 
merve with Strawberry Sauce. Makes 69 
Crean val Oise. 


oe le ASW BeB RR Pye so Aa Gs 


i cup sugar 


1 teaspoon cornstarch 
Dash of salt 
if cup sliced strawberries 
Wiix Silo dix vecloinnis tar chess lt stand 9 dae 
lay (ohare ve skey¥sy aie fe) VN DLO) jovial Cook over 


low heat, Sythe peal igh, (83 constantly, wun tag 
Ghaick Van dsc Ve an abo Ulta een Ut coe 
move from heat; add remaining berries 
and cool. Makes 1 cup sauce. 


= 74 T1s) = 


DEMONS bsQuU iE 


1 package lemon jello 
1-1/4 cup water 
s/t cup sugar 


3 Tablespoons lemon juice 
1 large can Carnation milk, chilled and 
whipped 
2/3“ cup vanilla wafer crumbs 
Prosolve jello’in hot’ water: Add sugar 


mreteavoring: Set aside to-thicken’.Whip; 
muemearnation’ milk and pour ‘into’ mold 
which has been lined with half the crumbs 
Spee nio half on top. Sen Vie*. Dalla die mom: 
with whipped cream. 


pun owW BERR Y LCE *C REAM 


BeeuiececOntvainer of' a l-gallon ice cream 
freezer, put two boxes thawed frozen 
eerrcea Strawberries, 1 can condensed 
Tiwi ometeaspoon salt, l-1 /2 cups 
Meo Cream, Freeze with 8 parts crush- 
meno oid part ice cream salt. 2 qts. 
Pewee xiare may ibe frogenvin refrig- 
MmOLe ray lf cream is+ whipped amd 
bolded in. 


OME Idee db lap ueplehid) | arde yi, TP 


meaessolve 1 box of gelatine in a little 


pold water. (ANG Mob dell moll IAL Se mvuetre sh et. Veyaysieualigy :2) 
Severe jurce of°2 Vemons, 2° Cups sulcar, 
and strain. Pete Wsighih Mkizmeter(ou legtisel  vaveiu erage bini os 


fmrrecapple, the whites” of 3S eges stiftily 
meaten. Preeze in refrigerator, stirring 
Maren. Or In’ ice ~cream-f[reezer.. 


Tlf 


eT GE NSE el Ger 


1 can (60z) frozen tangerine concentrate 
1/4 cup lemon juice, fresh, frozen or canned 
2 cups sugar 

4 cups water 


Rie Gonmsititu wert amr eri mem) Usine era.s) ediisriec esd 
One hiegiuc an) aaeVueaislLiees elit ay/e4ecuipis Mineo 
Domi anid ys tierra eeiniOne | Ui Cce ma Gio Oo keciieo ag 
cuImG ma wraierr @lOmret me ret O OUI Cei Dione lnm On nner 
Gomi mies b onbl in: caivel Ore =o msl imstie se Add 
Paineo Cir 6 WU tec en mex ur Cam GO Of a mdet ramicgs 
Bese LOeczmneiir yoe rast O Gye y Simo eit by Clerzaieniae 
unites aie ccomkdies t) pou ntesaiid eke ez ieleumial 
Telco tala; Cem Seem Ussehyae opoon into a large 
biow lean d= bieialt gwiit haga a0 tal y = bic alicia 
WWal elab: thigh espe engi (er Vaarhodielie Sblietyea it ftamal(eNeyielal . Jey fs) = 
DUS Onn Cie lO Cir ast Olemriel avysS@ne 1k Come tele C1Ceane 
AMIE GE i seringie | Kasha ie eoviey 8): 


Pes lede Seb behets bls 


large can crushed pineapple 

pints water 

cups sugar 

Juice of 3 lemons, 3 oranges and 3 
mashed bananas 

Boil» sugar and water 55 minutes, sada 
Gia estierd Dine -cip pet edn deme tic em ot hem 
iE TNVEADD SY AEN Fe XGWNvAs) Thigh FOG eee ier (ojae JRO RY Gy, Ii 
wrella ht emi te biercim SistoOe temee zee 


Cw We 


COFFEE CREAM 


DYN feiss oyMecer BP) janice es ile fia awire cup 
hot Strong coffee. Cool thorouweh ly. “Biome 
in 1 cup heavy cream, whipped. FE lawisom 
With 1/2) tte .S poo. nev cinisielaWwn BPO eee 
sivemibet clagsesuandwsiet sin refrigerator 
to chill. Sprinkle with slivered toasted 
almonds before S.C Vells cee 


=~ 0e= 


PLY Os Paros lei WW lot ye vie Ls 17 O 
Wakes (6 ser Vin os 


1 package frozen sliced strawberries 
thawed 

1 cup (8-ounce container) sour cream 

1/2 teaspoon lemon rind 

1 Tablespoon lemon juice 

1 ' cup small-size marshmallows or 


cut-up regular size 
Teetiaesitrawberries witha fork in, large 
Payer ad “Sour cream, lemon rind and 
wesc oeinix wells fold in ‘marshmallows. 


Momipeimtro ice-cube tray; freeze about 
Metoutrs. Or until firm. 


PeoONDER EUG PINEAPPLE SHERBET 


1 No. 2 Can crushed pineapple 

1/4 cup granulated sugar 

1 teaspoon grated lemon rind 

2 Tablespoons lemon juice 
Dash of salt 

2 cups milk 


Meee pitcapple;) combinie’ syrup .with 


meats skemon jrind »yuicey salt. Slowly 
eeu im milk. VOUT ein. Clerc Ta ay Lively, 
Meeeze until firm. ler te et Ou Gili ie aero. 


meme... beatruntil fluffy. Pold in drained 
mipeapple. Freeze until firm. 6 serv- 
ings. 


GOCONUT SNOW BAL GsS 
meapeany flavor ice ‘creaminto balls, 
Pevlipquickhy in tlaked co'conut. fry Bhye stare) 


freezer until firm. Serve with chocolate 
Brother mwauce. 


ait As ae 


MAPLE PARE AIT 


8 egg yolks 

Bile cup maple syrup 

1/8 teaspoon salt 

1 pint heavy cream, whipped 


fiutr nee frac erator ic omtir oli tomuner cold ese 
Set tinier eli tO Dap 2 lnteo Weotinaeliercd. Ouib emp Omem. 
er ibeatvlegolyolkis and@symnup se Add (salin 
andi cook owen (siimmierins —watie iu mite 
slightly thickened, “stirring iconstamtiy:. 
Groros wn beo Uden hippy eldsic 1e.aitie ar Oil eo 
mermrale Cra tO Gata a yen alll Cati Cre 70: U1 iitiiel es ieee. 
Makes 6 servings. 


GRrAge Eevee Ge 


2 cups water 
1 cup sugar 
1 cup grape juice 


Juice 2 small limes 

Wiener elrwcer ato Ge c Ot Om nome Olde Simoes. 
oO Boil water and sugar 59 minutes; 
CLOLOU:. PSC g See Unit eh Cre om Riou rn lt Oneems 
Je GQul teebamtelefoyae | eaershaten  tekigiieh) jovehsenniketl Ie skye vais . 
PVC TIO Vee iO inuat tr ayenuOurc vel el Cal OMwW terme erase 
Whip eID Qe Ub seag ye cetyeyel \ kai fexlel ag are eo) Ihoy oe - Return 
Om CpG err at Olen biG acy, mecit nC mente Ctr Camu Melee 
firm. Makes about 6 servings. 


BUTTERMILK SHERBET 


2 cups buttermilk 
One small can crushed pineapple 

3/4 cup sugar 
Mix ingredients well. Place in freezing 
tmay andvireezie until»=mushy. "Beat welie 
Blend in two beaten egg whites and a few 
dior SiO Leone env co hovel 0 Oe mmelue tui T mnt Ometiare 
freezing compartment until time to serve. 
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elise Nitin eon TaN oGtoal A RD 


2 cups light cream 
4 — egg yolks 
2-1/2 Tablespoons sugar 
Pinch salt 
ih teaspoon vanilla extract 
2 Tablespoons brown sugar 


Meewemvyour oven at 350F or moderate. 
Seoeetrean until a film appears on top. 
Mfmieoctalt bDOil (Beat ege yolks vigor- 
meoyveuinitieethey thicken, then gradually 
Zimeiiioesiwoarsand salt. Pour hot cream 
monocny slowly, stirring constantly, and 
Pevorewitnevanilla extract: Pour into a 
meuart (‘baking dish. Pala cle dh, SO ineae 
maim Ol nhOtmwater and bake Il hour or until 
a knife tested in the center comes out 
Sean . 


Mmemuove irom oven, : sift brown ‘sugar 
mor the surface and broil 4 to 5 inches 
Mmeometi Pp Oleitame ‘o'r -brorvlins wnat Miia 
mmoaranelts sand! tiorms (a “hard, terunohy 
mootace. aisierOnilevee tra Kes ga ei Cie one 
Proms ON ON titurniyour “back: Coon tard 
mm ii sletiriceratvorm vior Lb? to '2 thiouirs: 
Perves 4 deliciously. 


SEL oy a he 


BGs hier Ravi hee rebate 


ms cups sifted Gold Medal Flour 
1 teaspoon nutmeg or mace 
1/4 cup sugar 

1 teaspoon baking powder 

1 teaspoon salt 

WN teaspoon soda 

3/4 cup buttermilk 

I egg 


1/4 cup cooking oil 


Sw Gligye siete te else rai) teen Vet Te 5 ting ia 
opul a hemqnane len Seok rire! wewete: Mipraniel jive ieyse. Melee) i 
Ua gsteig lan sii.O: Olsle Dino: paiwiit hittie. asi pio 0 nen ittow 


Narncer putis swill” nioty cook thao oh) )spiensies 
rome fra tei 3:7 5 So) ae aes SU i eo On die ne laaO Van 
ce OU tera ile eicm Diratbnoyo nabs Oi beim 
Darp.er 2 oR 0 kig-watr mm. puis Siiniase Gg an UW Woserci ens 
eonfectioners! sugar.« Makes: 2:-1i/ 2) dice 


Ee avagh yey AW reba tebaeat fetal ts) 


Dip warm putissin,choiolate* plaze. 5 pais 
Kalo me Witla ll ClO: G, Oil Us Lense Lint aoae 


Dipiwarinspuihis 1n eran ee Wictneges 5 pid mike 
Weths ich-o:cto katt ears hots 


me Ate) poe 


att edn AN OM OE IR pea OF NG ot 


1/4 cup Cream Corn Starch 
2 Tablespoons sugar 

1/4 teaspoon salt 

2 CupSiapricotnectar 

Z eggs, separated 

1 teaspoon lemon juice 

4 _ drops almond extract 


Mmemonine Caream ‘Corn starch, sugar, salt 
mea prlcot nectar. wotir until blended. 
Z_fomevOmwOllinc over direct heat and boul 
Permeeyl-1/2.minutes or until mixture 
Memmoue sethick and clear, stirring. con- 
stantly. Dreiitiee 210 yOu kesetauid. ye radu a) lela 
Mmemmereriot mixture, stirring thoroughly. 
Seepeeneeto heat and continue to cook 2 
Germteecs .emove from heat-and add lem=~ 
foempiuece and almond extract. laMsrehie. fetes 
Wemeee Seuntil they form peaks. Gently 
Beeoeetie sot mixture into egg whites. 
M_@=meevomndividual dishes. Chill thor- 
mrsilyeroreat least 1 hour. StCels Vic Wa yviieten 
Marup ped cream and slivered toasted al- 
Beormds. WViakes 3° cups,or 6 servings. 


CostveciNeuidtan/ns 3 RAG eh Thre: 


1 can Ocean Spray Cranberry Sauce 
15 Marshmallows 

1 3-0Z. package cream cheese 

[iyi pt. whipped cream 

1 cup nuts 


Sut marshmallows in small pieces. Pour 
Peace rave Sauice, Oviecr vet ss tan dgaini vier 
merce rator overnight. Add other in gred-— 
Metts . Canale 5 pO OD fin totais reliitoy: 
Berve with whipped cream, 


= 2.0 o- 


GC ACRAAGNV I Rac ape Gee Noma leis 


Piace 1/2 povinds@K rati Wraniielam Grosmaunt ess 
(2-8) Garam e | Ss )ta cl) pone Tis mena cee eee 11 Cl mela) 
Gu p ) Pankay Wa coast li) Carlie em el Omer Oram 
dou Des bowler as 6 a er Sitete nate eo mle eC Ure et erm 
Li title he gre airraimn c PSMagigc were Celsige Ca a1 amnterlG 
Sra Calo roa OOn sine @omrbiiniess2 Ss lie hain 
beaten eggs, 3/4 cup of sugar, 1/4 tea- 
Soon, sat stam dole) h2eicrivclD Oo Cammnved Ly ielelecm 
Gradually vaddl the caiia mie leesia U.ciengei ies 
Doce well. Pied dralrciu p (piercianigivalkv:c Sea o ties 
into an 8-1/2 inch unbaked pastry shell. 
Bake un  asshot ov ens) 40 02> 0tor |) Okie 
utes, reduce heat to a moderate oven, 
Bini ue sainid Beron tin wer “ba kinioeeh oa 2.08 erngee 
Urteers”: Tihte tpl ee bili neces Wy he ileea.p peraeh ae Omsoee 
veryesiobti white! ahi sminot ein tie ce omer. 
fein aS. ita cools 


DoW) EBs ea @ eee Orato bs 


unbaked (9-in.) pie shell, chilled 
cups mashed sweet potatoes 
eggs, slightly beaten 

cup firmly packed brown sugar 
teaspoon salt 

teaspoon ground cinnamon 
teaspoon ground ginger 

teaspoon ground allspice 

cup milk 

Tablespoons butter, melted 


NWR RRR PDE 
SSS eS SS 
Hm DO DO DD bD D 


Mix together ingredients Jneorder, (iv ene 
Lorn into prepared "phe, Ss hiemieandeb ak came 
hotvoven (4500 Re)  0eimaunit es. 


Reduce ‘meat to moderaten((3 50°F) ime 
bake. 2i5%10,)-3.0) im inu tes homee ny a 901 kunnie 
knife insierted in center comes out clear 
Wha kK € StPOeSSteiay tn asi 
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(Vedi Ex LeNeGrsts eBags Tt 


i cup granulated sugar 
1/2 Tablespoon cream of tartar 
& egg whites 


M@aiienLeating over at 2/5 F. Sift sugar 
merc ream ‘of tartar. Die ast 16:0 6 Fw Diewers 
fees titt but not dry. Slowly add sugar 
fometure, beating until meringue stands 
Mmemstiti peaks. Spread over bottom and 
femeraeror well-pgreased 9-inch pie plate, 
meer bottom 1/4 inch thick; side 1 
Smeeooeubirck. Bake l hour until light brown 
ferae Crisp to touch. Clo Oly Sawa y) sion 
mearts. DWon't'worry if meringue cracks 
Mmomt ais in centéer-it's supposed to be- 
mave that way! ne leew beers hy Sieraiwa 
meres and pipe whipped cream around 
meee se with decorator. 


PweliINesSVOOTH CREAM PLE FILLING 


1 package vanilla pudding or pie mix 
2 cups milk 

2 Tablespoons butter 

14 teaspoon flavoring, vanilla, almond 
1/2 cup heavy cream, whipped 


Berepare pudding as directed. Refriger- 
mmewuntil.cool. eh ene w- lth wa Ys Wo one earn 
mire smooth’ Twrn into baked pre -shell 
meme ringuwe .,sive ll and retriperate — Top 
Pe whipped cream,’ ‘chopped nuts "and 
banana rounds. 


est? bb 


GO TSR REINeR AN Er er iogeres bi Sa Etat Eis 


Gro mi bain 6 91s cp as. bumge didierieee- h-endid a ric ile Grae 
Wii Pie patokate e- bPwi bothamimvaeGr oO ldtciime tr ike 


Cer UsSuta Vine x. En Oueeh waite aypuomnra hems ome 
elvan yh eal ake 
inse pia e. 1 Op. anid fb ep OrmmeD arctan vie Into 


Rowen ip.a stirs. 1os iiceq. Wa eat CW wcip. pp crcm 
Sh a Cyaew ithe Ss Uteiania ye vey itt ee wife Ow sremecorne! 
Shui a0 Ue Gl OrlekW altel wOetieeeLcnita Pha cestvow 
Giusy ion. iSiera med oes yeuabiatk Gaga tind) Oeiion: 
IRC Meee rte cer eae tl seep h 3752 fora4 Oto ek ose 
Cal iitist CS AO LIGIN UT Leis att Wetlee 


PeiG@he Pl GAN oir: 


eggs, slightly beaten 

cup sugar 

Tablespoons butter, melted 
teaspoon salt 

cup dark corn syrup 

cup pecan halves 

unbaked (9-in.) pie shell, chilled 


rR ke eS eS ODD Fe SOD 
— 
©o 


SS eitemOiv. G Tie eat ee one ae 


NEU XeIeto OS SS Usea 5 f. Ust t CrbPamaS os bilge 1) Cl kc 
Ssysb p> ad d ethresip creak oe: 


Pour into unbaked yp:wewsineadyhs 
Bak €..190,9m, inwuyt e’si-ate4.0 OC a Wee er 6 ducemh ema 
to, moderate stem penatu regsgo 5 0° Fs) ain 


GoW tii e-sbark ings pa0 emasnuiires 


Remove pie to rack anidiieo ol msdvohtly pics 
Fore serving... Mak eis! \Gtijomoass ery ince 
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SOc a erie ty GeAVIN ae Ph 


Tablespoons butter or margarine 

cup dark brown sugar, firmly packed 
Tablespoons all-purpose flour 

cup light corn syrup 

eggs, well beaten 

cup pecan halves 

teaspoon vanilla flavoring 

teaspoon salt 

unbaked 9" pastry shell 


jt OO te OO be OS 
a 


See outteriin aibowluntil creamy Stir 
mesic ar and flour; mix well. Add syrup 
memeeeceos ; beat lvuntil mixture is fluffy. 
mmc a tew ofthe choicest pecans, then 
[ome maining *nuts, vanilla and ‘salt 
mano Syrup mixture. PreOuUnr * birliOm pas tray 
Snel]. PaceK Caer maeelr Ot 7Ovie 1) 40 Qo Wie eles 
mem teis; remove from oven and decorate 
mop, Oot pie with the choice pecans; then 
maeeeeeneat to moderate, 350°F*. ,° and 
Pease Veo SOl minutes longer, or until 
Pemrer isttiirm. Makes 6 to 8 servings. 


Io Dato Dig Agee abe ors 


i recipe pie pastry (2 cups) 
6 to 8 medium apples 
1/2 to 3/4 cup sugar 


2 Tablespoons sifted flour 

1/4 teaspoon ground cinnamon or nutmeg 
1/4 teaspoon salt 

1 Tablespoon butter 

2 teaspoons lemon juice 

1 teaspoon grated lemon rind 


eee 


Set) OV Cle saat 402 Osh a eiericc wes al me seen) att 
Wolit-i eOibe = 1a WO le praisit ia yee 


Pane ~roo. cena ndy siercesarp pers: Arrange 
Ad HWO Wi fee Si cle Sava rom id eed oem anid wio cae 
foward eenterwiuntil bottom as covered. 


Sipe Oo me — lal eevO ie eCiOm Olt he Camm otlececa tay 
PlouUr,. (Cinnamon andra lis Once ia) app le ce 


MEecan cee 81 Cava in nO weep pieiSmmal Nlatsep a Siieiaay 
sine i Gamnid™= si pisiinkWiersowa sti er erriia ir er Oa Catanyy 
ipsa Cite ase IDYems Wi aeley Gene es Soehie sisted 
Oye Shy iia dhe yeaeay. Gp Wl ive Eiievel vie itvarel 


PO ser Oust See arl elt Ome Dc: tir ye, mCi al ane Ieta) 
Sic psea(9eibn. Lomo, ed ei nee sw idicires eA cameos 
Stel picm: hath Closet aS) hi © Tit, VACMan DL Cae me lly AK tart 
late: Yel y wii elec « 


take a0 er Us ters ee LT ee Va even eect mORVaCall 
(475° H )¢ ame dujceshie a tet ono demates:t emis. 
perature (3502h.)) ands comtimue sbalaimre 
fur Ost Uni ersa 


CIM O1V-C) 1) Cat tOmme arc Ke ees eC iy Came Ww i Dee te 
Cciweam, li diesuredr Makes 6 to 8 serv- 
ings. 


FRIED PIES 


Make recipe for pie venus teas hol leoutn— cus 
iig Cll tecileisivsisxge nce Siar ned mame tier On 
Ones side.of 4circle spac enmsitie wed § dried 
apples). Season! with 'siteameecdmn amon ane 
Qhibe Rae) Ce} Fes Fold over, thalfi—=moon shapes 
ecyein ho tehateeDusitmwilishee aan last eid aemoem 
powdered sugar. 
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Pee viel Neale bei Ie Chir RON PLE 


Mererenoaickage strawberry .chiffon pie 
Reeoaccoording tolsadiurections. Fold in 
Mmeercip whipped’ cream, «Saving 1/:2) cup 
Poot eae ahallimieewinto, 9-inch pie 
Mercer ined with gnahamiieracker crumbs 
Matis teaolrnections» ony package. Gehatiela 
Meee ready to serve top with whipped 
eream.Garnish with fresh strawberries. 


FLORIDA LIME PIE 


1 envelope unflavored gelatine 
4 cup cold water 

& eggs, separated 

2 teaspoons grated lime rind 
Lyi cup lime juice 

1 cup sugar 


1/4 teaspoon salt 
Lyi2 cup heavy cream, whipped 
1 9-inch baked pastry or crumb pie crust 


fSeeten peclatine invcold,water. Gombine 
Buiphtly beaten egp yolks with lime rind 
mm@eeiiice, J / 2 Ccupcoft thedsudgar.and: cali: 
mork ratop of doubles boiler about 10 
manutes or until mixture thickens, stir- 


mene -conistantly. Add gelatine and:stir 
until dissolved. lf ‘die susr eidive chimmt) “pare 
Preenewith food coloring. eelorw  rakiex- 


meee pborrcoo lyeuntilbeimma Beate ees whites 
ete | ba teeno ts dimytaddh: renvaini nes dupe 
meouasu cams Lowi ye? beating vatiter slealionh 
Peat ion 3 fH ou dSyeninowe cilia ti me emis wie 
prens foldwin whippéedycream . Tauern Ai 
mastmy shell and chill until firm.) Gi. 
meen, withswhipped cream. 


a tte) Re 


LET IVUIOUN PVIRES Evel IN| Crem tee tee Le 


9-inch pie shell 
1-1/2 cups sugar 


5) Tablespoons flour 
Dash salt 

1 cup boiling water 

‘t eggs 

1/8 cup lemon juice 


(2 to 3 lemons) 
Rind of 1 lemon 


EatTeiD ay Gap a issticay ey OUP GO Wiles. elma eX pene elec 
Dives a triean deb aiksemumit elec OCterinn@<0 @O leew Deine 
ve Limee O OLKas tele leit oes 


IMMER Nh eteqetiey FoF bh ferrsh se yaslrebise Cie diis 4 ceiter(emnleyel ie aie: 
tines tO pot sa, dio Ubi ex by Ons icir eamtr, © Ustaetae Osis a 
Il Oem Wiastieat= calle =C.O Os kam Ove Cetus mme Cte CU LCr mum 
Stirrin eo constantly jan tatleet inrcKe an de Oiisios. 
Diy Deparate 66 oc oemy OK seis Os Wallnetgetom 
Dieta trey Oo likism Ss Tivo bh tily) sea nics tiene Demme one 
Sauce imtoo yolks svier vars hOwthyeaw lca ao 
GrOis tl Cat Ome Dj enieten (1 ceiucl a Fo Use back Matte 
Lop oOfs double bio tle antideecioio Kv, cite bionelag 
ine water wn til eth ck arse enn aty.0 ntbaelatcm 
Reemrove frome eat gan decile wel ne emo 
pibbie i:  gbiaWel iesiaawsl. (Cave Kariby Piisiteiiae iaNeabi ve | alia uO 
bake depres he ll? 


bait yOu) OV 6 ikea temo 0.0 aesOsri tn mG dietinauiies 
Beatwe g gew huteiss.umntal: the ye hol dgars hatpes 
Aedid 916m. a lend tomlin ieee parsit Casr mo bald uleelien 
amd continu 6) 1.0) #b eat audit eee Iaiengog ie 
holds a= detintite wip oi tenwele i eay.O Use tate 


Uhre? beat eure Spoon over top of lemon 
IeLlinign es prea dino thicmimen incite: bilo hiteine 
perlemerc: Sel Ome DhiCw ip ais ticay Bark 6 W162) Htioneiss 
Ce Us e:SaO ran lintta lao © ledienie Goolibe homie 


Seen Vv inl oe 
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HOW TO MAKE PERFECT PASTRY 


2 cups sifted all-purpose flour sifted with 
1 teaspoon salt 

2/3 cup shortening 

5 to 6 Tablespoons ice water 


Work 1/3 cup. shortening into sifted 
Pewirmand salt with pastry blender. Cut 
Peis mixture ‘looks as fine as corn 
fowl histmakes pastry tender. 


Peomkeremaining 1/3 cup shortening into 
fore, working shortening only until 
merrrcles are size’ of large peas. This 
Bankes pastry flaky. 


Pro eeea wells’ into flour mixture witha 
Pork, Add Tablespoon of ice water to 
meciwowelmoevix together lightly with fork 
Meer oemOlst enough to handle. 


Work together quickly with your hands 
Mme couwon holds together. Too much 
Manmdling makes crust tough. @ihi el bres 
moe rolling out. 


You can, of course, use two knives to 
Perko the:'shortening* into the flour, but 
me recommend a pastry blender as a 
worthwhile investment. To roll pastry, 
meeitersin ~half and “place ‘ones half=gon 
meohtly floured board. Roll: douwgh a few 
meroKkes' to flatten. uhten® souls, hive bes, 
meom center to edge, lifting rolling pin 
momreachmstrokedé ass 1t mears thes edger 
ro vl eto about 1/8 inch thickness. Next, 
mot second) half of "dough using isame 
technique. 


yd Le 


17 ENE ON VEER NG eels 


1 crumb or baked pastry 8" pie shell 
ye cup lemon juice 
1 teaspoon grated lemon rind or 1/4 


teaspoon lemon extract 
1-1/3 cups (15 oz. can) Eagle Brand sweetened 
Condensed Milk 


2 eggs, separated 
iL teaspoon cream of tartar, if desired 
4 tablespoons sugar 


@om bin.e she NO tes Cee a1 du ete te Om We Take 
Gundwor lemon. ie xtra cto wa duia ll lives tee 
ieOue trae ab ma nido iw €.e.Le le (iGO Cre tiistems 
Wirlk Add.ess yolLksgands stir sunt wi enms 
belted. ed aa DOr Ong Clie he Caer) Tier cetalome 
OiGeec'O OG. Daisy Vache le Ad d 4c nea moe 
Lactar tO; Co oaewhwte Ss; mobD.ea tual ial ee rors 
stiff enough to hold a peak. Add sugar 
pradually, beatings until) stiff, but sno 
Geteyin. Ein Cee iO tse Oe pine ane lalelelinieoe Bake 
ing al slow .,ovien) (32.5 F)) until | lig hie 
binowned.. <a.b.outelor minit.ersiae © OoLe 


me (2 te A 


eh O4EN LEAVE PPE 


Mieco are two layers; lime -sherbiet, 
Tovey Tee cream: 


2 eggs 
1/2 cup sugar 
Few drops green food coloring 


1 Cupeiiontscream On topanilk 

3 cup lime juice 

1 Tablespoon grated lime peel 
Graham Cracker Crust 

1 pint vanilla ice cream 


Merateeoesgeuntil thick and lemon-colored. 
Sraaually add sugar and continue beat- 
Meewiitulaiisture is'light and fluffy. Add 
meeccrecoworins> cream, “lime juice and 
meet ie ewe ll, Pour into freezing tray 
Pero 1reezerftirm.* Break in chunks; turn 
into chilled bowl; beat smooth with elec- 
meeror rotary beater Krein somo ud 
meamveand partially fireerze Line a 9 simten 
Pre pan with GRAHAM CRACKER CRUST: 
See bine’! 1-1/3 'cup's “graham! cracker 
me inbs; W/S2cup confectioners \ sugar, 
model /4 cup. butter! ior’ fortified? manga 
rine. (these mye l/4emirxtuire: for stops 
pre): Whipyvanilla ice cream until smooth 
Zea ste ads ins erun by ictrus i, Sho ple Ww etn 
Mee vce nn igane wn ixtumes. 6 bre evies fitrm .) Maint 
Boy ced oes to tserve . Deir ve. SG)! N Of @& 
feiyeepe Lrozens in Pefeniwer atom tray ein 
mecead- ol, ple pan, if desired. 


a nels Va. 


ER EAN; GW Sel RAN Walet Raiay fy Lr 


Ale any 6 Ce O. bec ea ilimeivercis Coo 1 Vee Guaiy aes D.C. Cilael 
Pal eaeViO ia 


1 quart strawberries 

1 3-ounce package cream cheese 
1 baked and cooled 9" pastry shell 
1-1/4 cups sugar 

5 Tablespoons cornstarch 

1 Tablespoon lemon juice 

3 cup heavy cream, whipped 


Wash, elyerchibvg,. sstagel dele ha: strawberries. 
Work cream cheese. with) -a fork, june 
soft; sippread.,oversthe bottom of thejpase 
Kae hyo ele abroe  jelehiay & oelect half oh.) julie 
Ghoucest whole webenrnies>s -) pase S Sash mnie 
intos eream, ~chreces:e,,”- with; sthies aap ss gusom 
Mashr ene rvainins ) bien nves seamid straine 
Viea Sujreryuice ands if ene Ges s any wad Uieem 
nowgh water ito make i-1s/2) cups, 11 Gals 
Mix* sucar and cornstarch together sinteee 
Saucepan..»Gradually istixr ini thers pane 
bem ry amd vieam ony jmwiee Cook over low 
heat, stirriniwe ~consitantly, —_ until thse 
adecl Gar wa biousigomo ny Gee poniteis:: stir 
inj)sa» few drops; ‘ot. neds ticod colloninoaaee 
mecessary. Remove from heat and coom 
Pour around, berries ‘in pastry shelim 
Ghitl abou t agrhioar s\ sous sun tae fine aero 
corate with whipped cream. Makes 6 
Sica Lise 
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PUMPKIN CHIFFON PIE 


Mix 1 envelope Knox Gelatine, 1/2 cup 
Becar,, ‘1/2 teaspoon nutmeg, 1/2 tea - 
moc cieginger “together in'top of double 
pomlers* Beat together 3 egg yolks’and 
3/4 cup milk. Add to gelatine mixture. 
Add 1 cup canned pumpkin. Cook over 
Pemmrne water until gelatine is thorouwus hl 
Bess Oived and mixture thickens-about 10 
minutes. Remove from heat and chill. 


Setweoee oo whites until stiff. Ard d™ 19/22 
SPesugar. Fold into gelatine mixture. 


Meeerimto, “I-inch baked> pie shell or 
mrumb crust made of crushed ginger 
meoveeatd chill until firm. serve with 
Peep ped cream topping. 6 Sel Vln se 


MERINGUE PEARS 


merepare eight pieces of. fresh Bartlett 
for s by halving and coring. Db Oeom 
peel. Pigserorch tavmew ltn lard) vanilla 
Meee eam. A pint will fill eight halves. 
Mmeve ready meringue made of beating 2 

moo whites very stiff, gradually adding 
@meieeetablespoons ~of sifted light brown 
fmevar and 1/4 teaspoon salt. Jas Wiebe Vihy ov 
meospoon vanilla. Cover ice cream com-— 
Meee ly with) meringste sealing edges. 
Smevck ly Place pears ina pan filled with 
BeeeLye crushed -1ce, and broil three ‘on 
mor kinenes. from -~flame until gsolaen 
awe ow Lelio Ous. aid sdirhverent, “iohepwce 
mecoam must be very goand the ‘birortee: 
meeyverrot, and the “meringue and peat 
mr 10 rether quickly - 


gigs Ea 


NASR YW eo EIN Gal ONG GaN Ghat heb» 


iene tesewe) Jv irlelie Iker tek Mal eee Weve Sy Meelis 
ln Come iEGualiSmee a Sy, alOp eds Caramel Gamo Op coame 
Ini Geplkv et Cab.ers ton 9 Cabo Gadi wies llancemEe ances 
era tle me tel S. paws Vici layy eOnliCae © 1st lO Ocliima i: Cec Ul scm 


cup shortening 

cup granulated sugar 
Tablespoon grated orange rind 
cup dark baking molasses 
cups sifted all purpose flour 
teaspoons ginger 

teaspoon cinnamon 

teaspoon nutmeg 

teaspoon mace 

teaspoon baking soda 
teaspoon baking powder 
teaspoon salt 

eggs 

cup warm milk 

cup orange juice 

cup coldscofiee 

cup chopped raisins 


pe 
DN WO 


fe oft Doo oS eS DD OO FS et re ot 
G) Ww bo NO bh 


Girne ain show ten union. = Sica reas POs oO bamieene 
Guide hoo et he res Vemd ei Ow S C's so coms 
Wiad by. olf Pato e liven, fl OU tia SipiiG.c cn 1S Clim 
lap eplentinter “peroniimsWene  iahel  ECswl ey Addi 1)/'2 "sexe 
Shey Met hterae (300 Moat nis) AMO i der@icriy oie Sh ean sete Bead 
in eggs. Add remaining dry ingredients 
mice rna be ly within Dkk Momma en Ul Geese 
COLLeeGuStinr in taroins 19> ower 2 eer ec dios 
ed 8-inch square pans in moderate oven, 
2 UedeOrees “4:5. i nine ss 


EGO Oi 


LIMON JG AIM ON, eel UE LO ae) 


Meets a can of frozen lemonade, undilut- 
meeevinxs 1-1/2 Tablespoons cornstarch 
feeriel- 1/2 Tablespoons of water. Sates 
Meee ece NOt fruit julce and cook over 
mevgeeat, Stirring constantly until clear 
femeck. Add 2 Tablespoons butter or 
Peemeetine and+serve hot over pudding, 
MaicemOor ice cream. 


Cen Uris aU GE 


2 Tablespoons corn starch 
1 cup sugar 
2 cups hot water 

MULCeC Ours ceslemorm 


3 egg yolks 
Mec oriestarch with sugar. Add water 
gradually. COOK esse Mini tess Sitiem dae 


Moca, Add lemon juice and lightly 
Meee imcorvevolks. Cook 3 minutes more. 
mdd chopped candied orange peel or 1/2 
Siupmeotatee marmalade. Serve on sponge 
cake squares. 


PAR or Crk 


1/3 cup butter 


1 cup confectioner's sugar 
1 Tablespoon cream 
ik teaspoon vanilla 
Dash of nutmeg 
Meeeeaim butter and sugar together. Add 
fmeeam and flavorings. Ee egies 6 acVvelrne 
mesh and set aside. serve with spoon, 


as this sauce should be soft and creamy. 
mor hard sauce balls, add more sugar 
MoriercOTMo si itoOsloal lsh rolline ~between 
Pets. DOUSt with nudimes. 


tele 
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Cakes, 
Gookies, and Frostings 
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pi UE eG RaH AWE? GATOS IW TH 
i. GOD Ast EROS PING 


2-3/4 cups sifted cake flour 
) teaspoons baking powder 


1 teaspoon baking soda 
BA. teaspoon salt 

3/4 cup butter or margarine 
1-1/2 cups sugar 

4, egg whites 

1 cup sour cream 

is) 2 cup milk 

1 teaspoon vanilla extract 


Start your oven at 350° or moderate and grease three 
round 8 inch cake pans with shortening. Coat with a 
thin layer of flour. Sift flour, baking powder, baking 
soda and salt together several times. 


Work butter or margarine until creamy, add 1 cup of 
sugar gradually, working mixture very, very smooth. 
Beat egg whites until they stand in soft points, then 
gradually beat in remaining 1/2 cup of sugar. Contin- 
ue beating until you have a satiny, smooth meringue 
that stands in precise points. 


Mix sour cream, milk, vanilla extract together. Stir 
about a quarter of the flour mixture into creamed su- 
gar, add a third of the milk mixture. Repeat the add- 
itions using the same proportions. Use a fast stirring 
action here-don't beat; don't dally. Now mix in me- 
ringue gently, in other words, fold. Spoon or pour 
into the 3 cake pans. Bake 25 minutes. Cool in pans 
for several minutes before removing. Cool complete- 
ly before frosting. 


Chocolate Sour Cream Frosting: The best-of-its-kind 
recipeis from Helen Evans Brown's West Coast Cook 
Book: Melt 1-1/2 cups of semisweet chocolate pieces 
over hot water. Remove from heat and stir in 3/4 
cup sour cream and a dash of salt. Beat until creamy 
and spread between layers, around sides and on top. 


=i el 


ORANGE, GUE R@AKES 


iy cup shortening 


1 cup sugar 

2 eggs, well beaten 
Bile cup buttermilk 

2 cups flour 

1 teaspoon soda 


1/4 teaspoon salt 


Cream shortening and sugar. Add eggs, 
then sift the dry ingredients alternate. 
itverwelt eth Cas b Uttsteeraniniet kee Fill the small 
SIgeraSierds (GU DmC at emp alls sOtGesD 41D CalmmcsUsp Salen 
pans half-full. Bake at 375° for twelve 
minutes. This recipe will make about 
90 small cakes. | 


Sauce: 
juice of 2 oranges 
grated rind of 1 orange 
1 cup sugar 


Goum bin eysand (heats only. unt viemihiemsiuro ag 
is dissolved. Immediately after remov - 
Tn OerliyOMl ee th Car Ogee aD Onis glue leas bslersi Cron 
Sau, Cem one ach Sculp cakes 


SEA FOAM FROSTING 


2 egg whites 

1-1/2 cups firmly packed dark brown sugar 
1/2 cup water 

1 teaspoon vanilla extract 


eh) aa 


Merete tinbeaten ego ewhites, ‘sugar and 
fee tieiocether in the top of a double 
meer Ory sauce’ pan untrl “smooth: ~Cook 
exer Driskly boiling*“water, beat with a 
matory beater, “lor  ¢ minutes or until 
Meee Looks fluffy and»holds a soft, 
mee shapes If electric mixer is used 
Beeeaown beating time to 3 to 4 minutes 
meeeeremove from boiling water, adding 
mara. extract and continue beating un- 
til frosting holds definite peaks. Spread 
alayer of frosting between cake layers, 
Peers trost stdes and.top generously. 


NOT (CAKE 


cups sifted cake flour 

cups sugar 

teaspoons double-acting baking powder 
teaspoons salt 

cup Crisco 

cup sweet milk 

eggs unbeaten 

cup very finely chopped nuts 


J 
ar 
— 
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Pernt ovens to) 37599" Grease and flourd9 
meoele pan. +Put first seven ingredients im 
meexing bowl and add two unbeaten eggs. 
See diimumispeed,’ mix about two wmine 
measeor until batter is’ smoother) Holdin 
mrs. ‘Bake about on'e hour or until’ done 
when tested. Cool in pan ten to fifteen 
minutes. 


Peano re is) waeiny “stati > iCanvbie us ed wath 
Meet smior UVayer ory~plain doal cakes 
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Seley IDs Wiis IP ree 3 
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1/2 cup shortening 


28 cup brown sugar 
(packed in cup) 

1 egg 

213 cup molasses 


2-1/4 cups sifted RED BAND flour 
1/4 teaspoon salt 


218 teaspoon soda 
213 teaspoon cinnamon 
1/8 teaspoon ginger 


DS cup hot water 


CGreameshortenin s >) sacdidits Uso aries oO a cee 
amdneereamo unt ilo tluit yee Se nda th emwiers 
beaten eggs, then blend’ nethe wm olassicsem 
Diit the flours (§s aliteiasio dasa distin ems pincers 
tog@ether ss ands hen ead det on ahh Gasca e a ineerd 
Wee se orcieselgetsy FelAlitcva@iehiehiate Iai? \eilarial qelets Isler Aree . 


Next) .poursinit ov arwe lilgonr ec as ecdey flower 
mutiiin pan jor lattiie Ipaip ew ib ajksmn 9 euapicm 
Sie teers nau feiny p anes sini lol necee 2. GhemCiU Dame ane 
ETBL ATE - Biatkies2ioe £0. 3-0 in nate Saal teas Ouinieces 
moderate oven (3750). Makes 15 large 
cup cakes. (Because these cake are so 
fluity and: delicate, ‘they “are: easier mata 
remove if left inv pameabous §5e minutes 


“230 4e- 


SPICE CAKE WITH SEA FOAM’ FROSTING 


Bi 1/4 cups sifted cake flour 
teaspoon baking powder 
He teaspoon baking soda 
i teaspoon salt 
3/4 teaspoon salt 
By 4 teaspoon cinnamon 
pinch of black pepper 
3/4 cup shortening, butter or margarine 
3/4 cup firmly packed brown sugar 
1 cup granulated sugar 
1 teaspoon vanilla extract 
o eggs | 
1 cup buttermilk or sour milk 


Start your oven at 350° or moderate. Grease three 
8 inch cake pans with the shortening, coat pans with 
a thin film of flour. 


sift flour several times with baking powder, baking 
soda, salt, cloves, cinnamon and pepper. Work the 
shortening, butter or margarine until it looks like 
whipped cream. Then start working in both brown and 
granulated sugar a little at a time. Add vanilla ex- 
tract and continue working or creaming the mixture 
until very fluffy and smooth as possible. This is an 
important step and will assure a fine-textured cake. 
Add unbeaten eggs, one at a time, and beat vigorously 
after each addition. 


From here on in...work fast. Mix one-third of the 
flour mixture into batter. Don't beat. Add half of the 
buttermilk or sour milk and stir again. Repeat these 
operations ending with flour. Pour batter into pans, 
dividing it equally. Bake 30 to 35 minutes or until the 
cake leaves sides of the pan. Remove from oven and 
cool about 5 minutes before turning out on acake rack 
to cool completely. 


mala at 0 St? Ti 


WAC TEIN AUG iW: GuIN SID aE ie Gea rs 


2-1/2 cups Swansdown Cake Flour 


3 teaspoons Calumet Baking Powder 
1 teaspoon salt 
1-1/2 cups sugar 
V2 cups vegetable shortening 
1 cup milk 
1 teaspoon vanilla 
2 eggs, unbeaten 
ejihieie Veliyebhae” anatrets ,  "aaelte cel Sib ie te). sAvcolel | jaye) Ker ai 


Diowidcre,, #8 a biewan'd ssl o arr oles Orta esl nena 
Om SiO let Coil ete ee Cri Veen Osc Cate Tits emer uC ea 
apy Ak ease), camel ible “elistisl Veins | ISS ele Fi@ie sy 
Dyin te Suwa didiee cio SM anvdigarie Titel Tse Oriel ets 
amdsbe at lL simiin Ute eon 0 eri ee lsOnln ieee aniate cae 
LIBRO KE\ACey ge (oNUESeyfors 42) Ciiaurerlel dkeiyy tere fevelieh ch Ibi isc 
Withy papereon bottom Seweb akesin m0 deine 
Ze Cosie(oieh Oi (PSS) Giese PAW) aixe) Pay Sani iain & 


Goole spread thievw alnmutmeisnitines betiwe css 
ayers . 


Comb in ¢ fines au celsp anon ese c WD solo tlie 
English walniwit meats. 79/2 5icusp, co fh Mize he 
G@eainee2s/ Sect paste ay remele Adm Clakchpio‘o anor 
Salt,  20eunb eaten Me ort yiodkishwe Colo karo Vem 
lows heate#sitirrinig  conisitamtteley 9) Uin tael) frie 
UE eset hivcivemsas SA didse2aiie-aisip O1omiSw Olli cam 
ziighen ieewioe aViaoMiLe PG rewedt si Jl vevecae sie i ielal, vides! 7 
white frosting. > May be idieco rated! wit@ 
whole walnut kernels. 


sign a Oa 


CO Ot Nee ASR b (GC ACK EE: 


Have ingredients at room tempera- 
imeem mA Oto 5%) In hot weather, 
Po ceind kwand “eco sidirectly from the 
ieee oC rato’. 


Preheat oven to 350% (moderate). 


Siease cgenerotsly, dust with flour, 
peciounde@ layer pans; 8 vor .9) x* 1-1/2 
miavenes sor Lvoblen's pan, 13° x 9x 2. 


Measure level for accuracy with a 
standard measuring cup and spoons. 


Sift Gold Medal Flour, then spoon 
Peetisvesinto cup and level off: 2/D6o 
Not Pack. 


2 cups & 3 Tbsp. sifted Gold Medal Flour 


Ditto eether into bowl 


1-1/2 cups sugar 
3 teaspoons double-action baking powder 
1 teaspoon salt 


EXEC Clie wee 


Boy cup Crisco 
1 cup milk 
1-1/2 teaspoons vanilla 


Beat vigorously with spoon for 2 minutes by clock 
(about 150 strokes per minute). You may resta 
moment when beating by hand; just count the act- 
ual beating time or strokes. Or mix withelectric 
mixer on medium speed for 2 minutes scraping 
sides and bottom of bowl constantly. 


=o Ught= 


JeXisliehia % | 


v3 to 1/2 cups eggs (2 medium) 
1 cup pitted dates, 
cup up fine after measuring 


Continue beating 2 minutes more, scraping the 
bowl constantly. 


Fold in 1/2 cup coarsely chopped nuts. 


Pour batter into prepared pans. Bake layers 50 
to 45 minutes; oblong, 40 to 45 minutes in mod- 
erate oven 350°, or until top springs back when 
lightly touched. When cake is cool, Frost with a 
Fresh Orange Icing. 


Giles be @ NeIG Agia: 


2-1/4 cups cake or all-purpose flour 
1-1/2 cups sugar 

> teaspoons baking powder 

1 teaspoon salt 

6 eggs 

1 teaspoon grated lemon rind 
1 teaspoon lemon juice 

1/2 cup salad oil 

3/4 cup water 

1 teaspoon vanilla 

1i2 teaspoon cream of tartar 


Start oven at 325°. Sift flour-measure. Sift flour with 
sugar, baking powder, salt. Separate whites & yolks. 
Grate lemon and squeeze. Make a well in dry ingre- 
dients-add oil, water, lemon rind, juice and vanilla. 
Beat until dry ingredients are moistened and smooth. 
Add cream of tartar to egg whites-beat until a stiff 
peak is formed. Gently mix flour-oil mixture in the 
egg whites. Pour into ungreased 10" tube pan. Bake 
for 1 hr. & 15 min. Invert pan on rack or over bottle 
and let stand until cool. Loosen sides and remove. 
serve plain or frosted with chocolate walnut frosting. 


wets} (8) (9) 
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1/2 cup shortening 
1/4 cup light brown sugar 


Ly cup granulated sugar 

2 teaspoon salt 

£/2 teaspoon vanilla 

1 erceo beaten 

1 cup sifted all-purpose flour 
1/4 teaspoon soda 

Yy cup walnuts, chopped 

if By cup dates, cut in small pieces 


1-1/2 cups sugared cereal flakes 
(frosted flakes) coarsely crumbled 
metibane first six ingredients in mixing 


moni and beat until s'mooth. Saif taste oie 
Mmereomeooda, tocether; add to shortening 
mex tiire and mix well. Sitar Merl) 1 Ui Se famed 


Sere oe Drop level Tablespoonfiuwls of mix- 
meremin. cereal flakes and'teroll to coat 
evenly. Place on ungreased cookie sheet 
2 inches apart. Bake in moderate oven 
were LO "LS “minutes, yor until top 
moines back-lightly when touched. : Let 
cool before removing from sheet. 2-1/2 
dozen. 


GOGONUT GEAssERIERS 


cups sifted Swans Down Cake Flour 
teaspoons baking powder 
Tablespoon grated orange rind 
Tablespoons butter or other shortenings 
cup sugar 
egg, unbeaten 

/4 cup milk 

/2 cup orange juice 
Tablespoons sugar 
egg white, stiffly beaten 

[2 can Bakers Coconut Southern Style 
or Angel Flakes 


ht et tS St ED DD DO 
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Sift flour once, measure, add baking 
DOWde.) "anda s ftertoge tn Gramauliinc Caniliine sm 
Add (orange) rind | to,#bisGer wan deme aan 
thoroughly. Add sugar gradually and 
eream together, welll) oA ddseo9 and tbe ad 
bubauiengle Wie temelier FeesaWel GEIeUtienie, se\relel IOMenbiie A Bullies ie = 
nately with milk andiforanigeajus cee eh ouge 
intomereasedypan,  lLoxW0miunches Cover, 
Walthe tin @lary eireO teeeirheimiiio Gee Ta cien mua 
beatinon 4) hab lesip.0 Onis eS Uso cece TO gs erro 
white. Spunk hegmwitt Nicole Onis Did Kieren 
m0 dieitia tem Ore Nes OOM eed tO eee Utes ee COO 
Cite t OnSite piss aati nigdie:s pam Orr eed Warn Omid 
shapes. 


TEA COOKIES 


12 cup butter or margarine 

1/2 cup shortening 

2/3 cup sugar 

1 egg unbeaten 

2-1/2 cups sifted all-purpose flour 
1/2 teaspoon baking powder 


1 teaspoon vanilla extract 
Grieam /ebuthe re osu varggandys hore niga 
Add egg and blend well. sift togetinem 


four and baking powder. Add flavorings 
Press dough through cookie press in as- 
sorted shapes. Bake onvunepreased cookre 
sheet 400° six to ten minutes. 


THOM BPAESG.0 © KEES 


Cream 3/4 cup shortening with 1/2 cup 
Ite ae VejreZen ipa SKN ieee | Bilien diaiinsal /s2.ieune 
peanut, butt em) 18/25 tea sipio omprcasl ty) elerorem 
1/2 teaspoon orange extract, 1-3/4 cups 
sifted flour. shapesinito, ii=inch ballss 
Make thimble size dent in top. Bake at 
350° 12-15 minutes. Remove from oven. 
Fill holes with red currant jelly. Makes 
4 dozen. 
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BANANA OATMEAL COOKIES 


1-1/2 cups sifted flour 


1/2 teaspoon soda 

1 teaspoon salt 

1/4 teaspoon nutmeg 

3/4 teaspoon cinnamon 
3/4 cup shortening 

1 cup sugar 

i egg | 

1 cup mashed bananas* 


(2 to 3 bananas) 
1-3/4 cups rolled oats 
12 cup chopped nut meats 


*Use fully ripe or all-yellow bananas 


mrmtroscether flour, soda,salt and spices. 
Poeaimivshortening well. Add sugar grad- 
Peed econtinue creaming until light 
Meomiityoe Add ego and beat well. Add 
Manmanas, rolled oats and nut meats and 


fmmpiorouchly., Add flour mixture and 
Piend. eieop, ity teaspoontuls onto un= 
Breased cooky pans about 1-1/2 inches 
apart. meee ing a muederatel y hot oven 


Begpormjerahout 15 minutes, or until the 
merokies are done. Remove from pans at 
mpopee. Makes. about 3°'dozen cookies. 


DATE NUT MERINGUE KISSES 


3 egg whites, beaten stiff 
1 cup sugar, added by teaspoons 
Bil, cup finely ground pecans 


a 
1/4 cup chopped dates 
4 teaspoon vanilla 


mop by small teaspoons on brown paper 


Peaced on ungreased) cookiel’sheet. Bake 
e325 for, about 15 minutes..-3 dozens 
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CAKE CRUVGB “GO OK TES 


2 cups dry cake crumbs 
1/2 cup milk 
iy cup shortening 


iby cup brown sugar 

1 egg 

1 cup enriched flour 

1/2 teaspoon salt 

1/4 teaspoon baking powder 
1/2 cup raisins 


1/4 cup chopped pecans 


@ombine cake icirunm bissan dynvwiik | @ieans 
Pome tien Sil Oma elit O eee Cea TCG. 0 Cem orin an 
or eit heir eb Ole Sram eee Dial ale een Cre Ctias 


leyel Healiabfer, MWemolrch ow slic tetany Leuetoeliagl rel lealii seq Wri 
cutie ii Felsviawieat hn eimnikmancdeC musi bein Cr Uen cm 
mad viral s ins) anidsmuitis. ye Dro pabsy sip oO mmusles 
Ome On oT. Cra sreidgicio oO Kees Crests ames ask It Ocenia 
ace ov en 1315.09 #5 ma nutes ie edozengico.o hee 
WeCISE. 


CRESCENTS 


Creme Ei paal  kveliato ilalts yee 
1-1/4 sticks butter 


1/4 cup confectioners! sugar 
Add: 

1 Tablespoon vanilla 

1 Tablespoon ice water 

1 cup chopped pecans 

2 cups cake flour 


[Make “about 1 teasipoontd omeheand molt 
han ds fom imiin,. 2) al eGimersic ent. Bake on nae 
pireas ede ico ok tes tserhlelietestion #63 0am msi 
300°. Do not overcook. Rollin confect- 
ioners' sugar when cool. 
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Piette ea to 257s Ol to14 0: minute's t 
Nakes 16 two-inch squares 


DATE SP ILEGING 


1 package (about 7 ounces) pitted dates 
1/4 cup brown sugar, firmly packed 
1/2 cup water 


CRUMB MIXTURE 


1 cup sifted flour 

1 cup brown sugar, firmly packed 
1/2 . teaspoon baking soda 

1/8. teaspoon salt 

1 cup (2 sticks) butter or margarine 
2 cups quick-cooking rolled oats 


Ice Cream for topping 


beeees Date Filling: Cut dates in small 
pieces with scissors; combine with 1/4 
Sepeortowl supar and water in medium- 
Suze Saucepan. 


Beook over low heat, stirring constantly 
Mmoommashine, dates as theyssoften, until 
Poick. 


memove from heat at once; spoon into 
faa lt bowl; cools (GE pilimes will continue 
Bee cooksife left invipan 2) 


feake “Crumb Mixture: Measure flour, 
Drown sugar, baking soda, and salt into 
merver; sift into large’ bowl. 


Boein putterior “margarine with, pastry 


mrencer “or o2° knives suntil -mixaure eis 
far bl yee im x in Trolledioa ts. 


on lee 


Prat) hal iet hier crib aii hunni at Omni crs, 0182 
tome Ol, ab itt eure Gp a lle nOnauexece arc. OnVeC unm Welglin 
@teweritsveh xcbcurexe) vi nM MMsai fer asseliey Wir metal ge Cerieaness alabial fe 
@ieibeseade) rssh cqel setsys | jexsines Galo iael” dha, eaeuiall yy 


Beker in silorwsOsvi ene po.e Ole) ao 0 eet Ome Umer i 
(eter po Mlepre eb liahesutl ocimeyney. Calich. Sik eel ay lopreto sige we . 
Creel iiehegewemay Yous Avfakigis) (Mite GeRiele Tewla Nis: 
22h ny S Gas cise. 

SIerG Vie ot O Pipe Cea Willie am hio Uma Oo feiec Ce CIC atime 
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3 eggs 

1 cup sugar 

1 cup enriched flour 

Li2 teaspoon salt 

1 teaspoon baking powder 

1-3/4 cups chopped dates 

1 cup chopped California walnuts 


Beatse cosmuntileli phi ad dysujo area dy berm 
In Wha CK Ad dai sa fate dad vemtnec me di eames 
beat smooth. stir in dates. and mnuwtce 
leyekhotoy Sohiay S feeretonebteofel) Ue) isiyie  iheheaeelieel Feyeiyeh 
moderate oven (350°) about 30 minutes. 
Cut in bars.Roll in confectioners! su gana 
Makes 2 dozen bars. 
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CINNAMON LEAVES 


pat be 
on cup Pillsbury's Enriched Flour 
£/2 teaspoon salt 
1 teaspoon cinnamon 
eerie aii ; 
iy as cup butter or margarine 
1 teaspoon grated lemon rind 
mad Gradually: 
1s cup sugar-creaming well 
i unbeaten egg 


2 cup ground black walnuts. Beat well. 


Peemdmain dry ingredients gradually. Chill 
MmerouriOr easy handling. Roll out and 
mois teat shape with cookie cutter. 
Sprinkle with granulated sugar. Bake at 
moo 10 minutes. Cool. Frost some with 
Mmaecolatestrosting,’ if desired: ©2-1/2 
eozen cookies. 


phy Gipatel tC gil Rei ths: 


3/4 cup pecans 

1-1/4 cups cake flour 

1/8 teaspoon salt 

1/4 teaspoon baking soda 
1/8 teaspoon nutmeg 

I egg 

1/4 cup shortening 

1/4 cup butter or margarine 


1-1/4 cups brown sugar 


mearicoven 350°0F..Chop pecangs,fine. Sift 


Mmouwr, measure, sift again with. salt, 
baking, soda, nutmeg. Beat eps until 
moo bly. Work shortening and butter until 
might. Add sugar and continue to work 
Peetu y. otlr ln ve oo 87, Beal in eine 
eredients and nuts. Drop by teaspoul- 


Bris on sreased baking sheet. Bake mod- 
erate oven until brown. 


rofl Nae 


BES Te © Amp VUERAS Ge Re be GE Ae Ory 
COOKIES 


Gwe wa Ore Caliber, 


12 cup butter 


ie /i2 cup white sugar 

1/2 cup brown sugar 
Add: 

1 well-beaten egg 

1 teaspoon vanilla 


ml fieet oO 9 et nepmegain dia CidetOs arb. er 


3/4 cup all-purpose flour 


EP teaspoon salt 

hye teaspoon soda 

1/8 teaspoon cream of tartar 
Add: 


1-1/2 cups quick cooking oatmeal 
1/4 cup chopped nuts 
1/8 cup chopped coconut 


shape mixture into rolls. Wrap in waccg 
ed paper. Chill in’ freezines compa wie 
ment. (jslice into thin, cookies. aimdy brakes 
ate 130 0.0 io Pa abi0 Ute ne emsl ust ese This 
dough can be kept wrappedsin |refri cen 
ator for days, or even weeks, and you 
will. always have “cookie ‘material Mom 
hand in Vevient. Of aumesspe Gthede gues tsi, 
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CRINKLES 


2-1/4 cups sifted all-purpose flour 


1 teaspoon salt 

2 teaspoon baking soda 

1 teaspoon cinnamon 

1/2 teaspoon ground cloves 

1 teaspoon ginger | 
3/4 cup soft shortening 

1 cup brown sugar, packed 
1 egg, unbeaten 

1/4 cup molasses 


Granulated sugar 
peter lour, salt, soda, cinnamon, cloves, 
meee r.s Mix shortening with brown sugar 
meee oo until light and fluffy. VE ea 
Brolasses, then flour mixture. Refrig- 
erape atvlbeast 1 hour. Start heating oven 
mest ooOh ishape dough into 1" balls, dip 
meerstaesol each into granulated sugar. 
Miowes with sugar sides up, 3" apart on 
Sreased cookie sheet. Sprinkle each with 
afew drops of water. Bake 10 to 12 
munites or until done. Makes 4to 5 doz. 


FRESH-ORANGE COOKIES 


Start heating oven to 400°F.Sift together 
Peaitj/2 cups. sifted cake flour, 1/2 tea- 
mon salt, 1/2 teaspoon bakine soda. 
exe {2 cup shortening; 1 cup granulated 
Meme. 2 ecrps, unbeaten; and 1° Table- 
mecon prated orange rind until very light 
moro fluffy. 


feces in flour mixture alternately ‘with 
Meeecup Orange juice; then mix in 1/2 
moo chopped walnuts. Drop by teaspoon- 
eerce 2 © apart, onto greased cookie 
msheet. BP onicreem ROME Or lie erin ee OO Gil ee 
movden. Frost with orange or chocolate 
Metter frosting. Makes 4 dozen. 
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BROWN SUGAR WAFERS 


hy lb. butter or margarine 
1 package Domino Golden Light Brown 
Sugar 
3 eggs 
2, teaspoons vanilla 
2 cups sifted all-purpose flour 
152 teaspoon salt 
1 cup chopped nut meats 
Bare. ea t)20.v Giant, 4-2 :5,0; beh © ta) Cream 


lenBiIcIntctie ejie dealeclaegeehionigiios  jersetaolibifeu il iby “Glrahie. 4 lai 
Dio wmmainiO, 9 Guo dic rie eee isoyh tamer Owen SUIS deka 
@ TOTS el eeelsbaah tes elaleypevoysh remain 6 VaMeol (Ce feifency | Yejiawe fe) i 
aeetiiiines.. De ated nicowak temeciach. A didiy anni isles 
Diltetes 10-0 GC Gt eebeO Usr a Games aoe tes en eo Ch Gem eclen 
iIncatses Ad dast.ov'c rie amnveld® amilsat isin ee. Mix 
Weer lls Der Ope Diy tC a S'pOOilS. aie erarcat etme 
Chiest@ea part) |) ongeorease desc ok emusic eiiicm 
Decorate with candied chexrie's or nut se 


Ie Che Ss leGe. dae Bakes o— (umn te sors iis 
edice'sia Ges bigowNean GmGn Ss Dee hrc Oo Vicmiigomm 
Dias sie enn Ta erdgieastesinyes ele tS ea Ost 100 


Cookves liecookitesss tick! tompann er chum 
to the oven for several seconds. 
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OATMEAL LACE COOKIES 


mertorccther in a bowl 1/2 cup flour, 
1/4 teaspoon baking powder and 1/2 cup 
wear, Add 1/2 “cup quick’ cooking oats, 
metablespoons heavy cream, 2 Table- 
meoms light corn ‘syrup, 1/3 cup melted 
Pere r 'Or Margarine, one Tablespoon 
vanilla. Mix well. Drop onto ungreased 
baking sheet 4" apart, usinga 1/4 meas- 
Miring teaspoon as a measure. Bake in 
moderate oven 375° 6-8 minutes, until 
lightly browned. Let stand afew seconds 
Mmerore removing from pan. 6 dozen 
cookies. 


BUTTER NUT BALLS 


1-1/2 cups butter or margarine 


1 cup sifted Confectioners! Sugar 
1/2 cup evaporated milk 

1 Tablespoon vanilla 

3-1/2 cups sifted flour 

1/8 teaspoon salt 

2 cups finely chopped walnuts 


mream butter, sugar,’ milk and vanilla. 
Pombine flour, salt and nuts. Add to 
Mmecer mixture: Chill»until firm ienouch 
mo handle. Form into marble-sized balls 
eee rolling lightly “between Ppalims sol 
hands. Place lvinich apart omer neasied 
mooKkie sheet. Biaake> invslow oven 3202 
moO minutes or until pale golden colored: 
Remove with spatula to wire rack. While 
mot sprinkle with confectioners' sugar: 
Mm dozen cookies. 
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SOUR CREAM COOKIES 
Soft, rich vanilla drop cookies to decorate or frost. 


cups sifted all-purpose flour 
ie teaspoon salt 
[2 teaspoon baking powder 
2 teaspoon baking soda 
[4 cup shortening 

teaspoons vanilla extract 
-1/2 cups sugar 

eggs 

cup thick sour cream 


sift flour, salt, baking powder; “soda 
together in a mixing bowl, work short- 
eninge until creamy. sitiryiny the van vila 
stir in sugar, then beat until fluffy. Add 
eggs one ata time; beat thoroughly after 
each addition. Add sifted dry ingredients 
alternately with the sour cream, blend- 
Mil Cesw C21 saitsei Gach ma ers tiome. Drop (by 
tablespoonfuls about 2" apart on greased 
baking sheets. May be decorated with 
nut meats, candied ohepmrires sor multi 
MCHC ENG Cheleny (aso Boog fois & ss Or trosted atltem 
baking. Bake in a moderately hot oveng 
S07 5OR. , 915 eto 20ssm Phude se ore sun tlle hens 
start to brown. Makes 3 dozen. 
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mor professional-lookings’ decorations, 
use a cake decorating set. You can pur- 
mrase this, or make your own decorator 


mae out of sturdy white paper. Simply 
mmaearlOUxG—-inch rectangle/into two tri- 
angles. Ho Pie ac hy s1nto8 a’ "cone “shaper 


and fasten with cellulose tape. 


Metal tips may be purchased to insert 
mero your own decorator bag. OT you 
Can cut the cone to make points. For 
weitne, and outlining, snip off the very 
mepreOt the’ cone. For leaf designs, cut 
mamernverted 'v' from tip of cone; for 
Seeitceecut a series of tiny "v's" ‘at 
Pip. 


mo make lilies. of the valley, draw a 
stem line and then put a double row of 
dots, one on each side of the line. Leaves 
can be drawn with the plain tube or with 
mereat point. Silver dragees may be put 
meecenter of each dot while frosting is 
Sort. (Tweezers can be used for this 
OD). 


For best results, fill cake decorator 
MeO pap er! cone shalfi-fu ote tiro's tints. 
muide thiestip with one hand and gently 
Bouee outiirosting with the other, If this 
Bay Ourifirst attempt to usie a de'corator 
aor practice with fa! little frosting ox 
plain vegetable shortening) on waxed 
maperm.. 1 The frostine may be ’scrapediayp 
Pra used again. 
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DECORATIVE ICING 


1 egg white lightly beaten. Add 1/4 cup 
water and beat into 1 pound confectioners 
Salaars, 6 O tae.e DOO heat Om eta Kk Cet iplgniia sited cigoee 
Hillary Ong wWiltuesen teh Cuceuls/ same ClaeShD.o Ofimayc dsielaes 
Orcas 0/52 Leaesip OO aman ator ce. 
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inva bowl combine 3. Tables poons: butteus 
5) Lables poons powdered cr eamijos hab veo 
spoons hot water, 1 teaspoon vanilla, 
SeBCIUDS slinesiil te dec onihkered On C:r Seas sola 
Golomeatr oO Stim om wildness O16 dace Romine 


Je UWP ASE NC Gey eh ONS) IP ILIN AG 


In) a sawcepan jcombine Ml ycup ‘swear, Sli 
cup water, 1/4 teaspoon cream of tartam 
Ipine aigetes Mie) | fe) joMeyed) Fahinvel Vevey sh utrehyeyel eye qelaeyie | 
syrup spins a thread. Roum ¢g¢radua li 
Ov ie rn eses til’ bya biela tele o oie te sis Beat 
Untill mos tinigpiised hiltcikiramid@sco,o lem Hila vacua 
withg 1/2 teaspoons admloumdmnlay ori nips 
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BLUSHING PINK FROSTING 
For a Birthday Cake 


1-1/2 cups sugar 

173 cup warm water 

2 egg whites, room temperature 
1 teaspoon lemon juice 

3 drops oil of peppermint 


Red food coloring 


me tace sugar, water, egg whites and lem- 
weiuce in the top-section of a double 
Seamer, beat-with an electric or rotary 
Zeretmewor about: | minute, stirring a- 
memo sides and bottom with a rubber 
scraper. (This pre-cook beating helps 
momorssOlye the sugar and prevent grain- 
iness in the completed frosting.) Set 
trop section of double boiler over boiling 
water and continue beating until frost- 
ing stiffens and holds its shape. (Be 
Sure touse the rubber scraper occasion- 
Mevoduring this cooking.) The beating 
will take about 7 minutes, alittle more 
meeless depending upon the size of the 
double boiler and the.vigor of beating. 
fern frosting out into a wide-topped 
mowl.and add flavoring and red coloring, 
Merew drops, at a time to. get desired 
shade. Beat for about 2 minutes (to per- 
fect smoothness) until frosting is slight- 
Be cooled. 


VMiO GHA sbi et NG. 


box confectioners' sugar (sifted) 
cup butter 
teaspoon vanilla 

or 5 Tablespoons strong black coffee 
Tablespoons cocoa 


Oe ee 


iS t2t 


Gre aii Dusters Mix cocoa” with su gaz. 
tdide sto a ce ieee tp emm be CO 1c ism S ttee 
to “work, then faidd "2" Lablespoons *corlec:. 
Gro Tits Wem cedcdelaisos eS oO ceiemecel, © ceri 110 aan scr sae 
elie Clee are. al Ome C Or ie ChaeO = Ol Olprert arc Ol s Ron crtemy, 
LOS prea dee) sd dv am vl lar eb i taetw, 0 ela vie is 
Olga b Cm eCiaiktGe strO. Oe LC e ree Well Ul Ime elon fale tele tome 
ppread Over entiresoml side of Caken. » has 
Cera meaty Oem Oi cilitelel pyar atl cme Lect ele 


CisVONCONoye. Iida IP UB iGed) ia lake) Ie h 


3 (1 ounce) squares unsweetened chocolate, 
grated 

3 cups sugar 

1 Cup ce Gea 

a Tablespoons light corn syrup 
Few grains salt 

3 Tablespoons butter or margarine 

3/4 teaspoon vanilla extract 


Crown lene Civ C Ola ue) 3S UO cia Ica) e nye 
Sate a1). de OL Ge Ti Ole tia oa Celt Cam imc raavaNs 
Satwioe pam. Send) titowou oll yell em ONCE 
OW iMerdet 2 loiter ts Oni. aa) Oriel te meme late ame 
Dine CONS Lantuly Until su ca pels. t WO Ole tian 
dussolved and mixtwire 1S DollLin ofa od cle 
awely, Cover“(Wrap a silver knit e oJ ade 
With damp cloth and wipe all SU par —Ciy om 
tals from=side of pan). Comtinue coo ki ma 
Hest le ae. S OU te baal eles 300-07 Eee ec cert ety er er ome 
Pie G Ld water. eieimn0;V Cet One Hl rel tener Cine 
SR. ewer MDHay Nakens ioiinitae Ws 1G vomerti fiat eae fepelany (efeiesl = 
OSs omehen bine rey ye aiipilen lee avign evmibswiedivaksen) ante) Shbtits Wet iP 16% 
Gemrpe ra tu met) ae Cer esto earlobe Beat 
Ua hie HLT D cede Val res) ee eshighiel « (emeKstey a6, a. lots jerin(oeens ene cep ILGLIS © 
and top” ot coowed 9=rirchseauat ec cake ie 
PO St Lies Db, ClO Cun clSum O10) metalic meet eet as 1 yaa mee 
thinned as desired by brendine warm mile 
OG Cre ai ta, “ie we Ciiz0-Dicn "aetemcd to til Ce. el ieee 
ine ta ex tue em 
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Bibot ORANGE FTCmIn.G 


[erm layer cake: Blend together 3 cups 
Mmeced confectioners' sugar and 1/2 cup 
Meee Grisco. stir in 3 Tablespoons orange 
Merce and 1-1/2 Tablespoons coarsely 
Mm ared orange rind. 


For oblong cake; Use 2 Cups sifted con- 
Bmeomers'’ stigar, 1/4 cup Crisco, 2 
meablespoons orange juice and 1 Table- 
meoon wrange rind. 


SEVEN MINUTE FROSTING 
2 egg whites, unbeaten 


1-1/2 cups sugar 
Dash of salt 


(Oley cup water 
2 teaspoons white Karo Syrup 
Mormryine ego whites, salt, water and 


Mores vit pitt top of double boiler. Beat 
[eecieiwiite. Place over boiling water 
mrdebeat constantly, ¢ minutes or until 
Mmeosting Stands in stiff peaks. Remove 
meoin BbOlling water. Add vanilla. Beat 
mrminute’. 


Feo, Yo Es Nie Cin .G 


1/4 cup butter 
1/2 cup brown sugar (packed) 


2 Tablespoons milk 
About 1 cup sifted confectioners' sugar 
Beelt butter in saucepan. Add brown 


meosar. Boil over low heat for 2 minutes, 
meeeriire constantly. Bring tor borl, stir 
mone constantly. Coolto lukewarm. Grad- 
oy add confectioners! sugar. Beat 
Mertil thick enough to spread. Live Gina 
mercomes too stiff, add a little hot water. 
(For layer cakes, double the recipe). 
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GUATIN AD RES 


Candy making is an old, old art. It was practiced in 
ancient Egypt; honey candies, hardened in the sun and 
mixed with nuts and exotic fruits, were a top delicacy 
then. The making of candy rose to a fine art in Europe. 
In my childhood we hada small Greek ''Candy Kitchen" 
in our little Southern town, and many of our nickels 
and pennies found their way into the pockets of the 
proprietor in exchange for his wonderful looking and 
tasting confections. On our way home from school we 
often congregated around the door to watch abig batch 
of taffy being ''pulled''. He used a large hook fastened 
to a door and it was fascinating to watch the rhythmic 
movements as he threw and pulled and the crystal 
mass become silvery and white. After cutting, fortu- 
nate indeed were the ones who were given the end 
pieces to chew while they were still warm and soft. 


As we grew to teenage, we entertained our beaus with 
an evening of fudge making, and some of our happiest 
Social gatherings consisted only of a crowd and a big 
pot of white taffy or molasses taffy with plenty of but- 
ter to make the pulling easy. For refreshments we 
ate, with much laughter, the results of our labor. 


Through the years candy making became one of my 
hobbies and my great delight has been to give home- 
made candy as gifts at Christmastime, birthdays, to 
shut-ins, and to serve tomy guests. Half the fun of 
candy making is displaying it attractively. A box of 
chocolates, each piece made with your own hands and 
packed as only those loving artists of the confectionery 
trade of old-time Europe used to pack them, or a 
silver compote filled with molded fondant flowers, or 
your prettiest china dish filled with an assortment of 
caramels, stuffed dates and candied orange peel, is 
sure to bring many expressions of pleasure even be- 
fore tasting. 


minions 


The equipment neededis simple and inexpensive. Good 
heavy saucepans for cooking, pans, trays, and marble 
slab for pouring and finishing, measuring cups and 
spoons, a long handled spoon for stirring, knives for 
cutting, scissors, waxed paper and plenty of sugar 
and flavorings. 


For packing and serving attractive boxes or trays, 
Bonbon cups may be ordered from Scholl and Com- 
Dally barCclayint.  UNeW. COG, Nw). ced d on Old 
from American Chocolate Mold Company, 173 lLa- 
Hav crrerobhech wNCW ur ORK Nie tmeWILItCm LO medial Cos 
andy price; sheets. Pastry tubesjand material forma 
corations may be found in local stores. 


POBE Sr CR MAVAG AND YS SVAN RA COL Brera 
MINT FLAVORED 


4 cups white sugar 

1 cup hot water 

eek lb. butter or margarine 
SPiLee Sr eerevs ahaha dainbtey al Jawershing slim ihibiejelapujaihd Ouge. (exe) xeel (2S 
Or) ch, Neon iU na @veveniew tna) pepe’. iSveNtien (ener lenbhniieic = 
Ste air Oe (Sa Dt eel re tive O Onl et mein ecLey Cis me Walaitia 
Victim, Of fe Ca Otmelieiiiee Om tarcET on reuse 
CsteiS MNVee tye Well dataens ERO Tee Lit On mores 


POs © See any iO Line Wrark Cid. iy cue meat) Ceci Peel iia 
mestred) Venp thsi wi tins lsts Oto me. cone te 
Willie Wie CO ma tivicmiG li Co  ieeC ects c Cem Welters 
COOP Store ain tine Uiwm ra yencion s ep at cnerd 
with wax paper. They should cream over 
ak Fe OU Bae 


Wins William ee yi) ic. 
Atlanta, Georgia 
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3 cups granulated sugar 

1-1/2 cups light cream 

3) Tablespoons butter or margarine 
1 teaspoon grated orange rind 

1 cup nut meats 


Beace | cup sugar inheavy saucepan over 
ema te heat, Stir and melt until light 
Pormen brown color. Mix remaining sugar 
Meeeemeam- and combine with caramelized 
Zee pouring Slowly and mixing thor - 
Mmmm Cook to. 242° on candy thermom- 
Reo wor until small amount of mixture 
Peeniicetirm ball in cold water. Remove 
Begone at and mix in butter and orange 
mind. ron Onl On Oun Ut le. b Otto mn molr 
Paes cool to touch. Add nuts. Beat un- 
Bemeivrxture is thick and creamy. Peo ule 
meeomoure wed pan. Cool until firm. Cut 
mmc ouagres. | saw this candy displayed 
metrhe Open Air Markets in Mexico. It 
Smemecuvermye delicious and I wanted (to 
Peeves onlrens out my son reminded me that 
Se eeceasgmot sanitation and the Mexican 
metewowomwidely different, sol com - 
Mmeromiuaed by making some myself when I 
was home again. This recipe is a favor- 
moe for Christmas gift boxes and keeps 
pec ll”. 


PECAN ROLL 


2 cups sugar 

3/4 cup milk 

1/8 lb. butter or margarine 

1 Tablespoon white Karo Syrup 

1 lb. dates added just before taking off. 
LoeaLlLoe 

2 cups chopped pecans 


sis hey IE 


Bovleuhoge tier Mint ll Weir Sasa clare e le 
i) Wein, heits ee) eeslshio Oh sls oeancieG, wee shige cee), 
Se Mea ne eee dbieuera AUlshin hb yeqenossiiaan We 5 ceGiiel eve! 
Sribieh Miieeuidk wn [antebtomen Ve Coie aae, hse) AM TO RILActy ONO) eb. (Ol ENGNG, 
OMAN sD eliaiel  Veveyihit \uainal, aeWoriimelieriedeoh | (is Giyeuetpe (Cau i 
Hii SelleC.e 5. . 


me AE AGL det eh deb 1D) SB IE lets 


Ship Otae Ke levistemssy pA Aah idae Wek oo IeNELie Vise exehinGey Or ic 
Momvoraten bette SS) Oso Cuenta mie tes Ul ce ue os nimle | 
Withee tel ero OM whl edi der ONleiieO tia cate 
Wace d ts Uo ar 7s like did edi te70 GoOruUr tan ac lhOs) paerc 
hay ish Worse MeveM berets (3) clu reuey ies. ¢ 


Jaded HOE es Jed ule) 


Cjeiratel (oe celeneyje, Veigene - 


1 package dates, seeded 

1 cup seeded raisins 

1 package pressed figs 

1/4 cup candied preserved ginger 
ik cup finely chopped pecans or 


black walnuts 


IMINO Aree) feted acrngh  qileWenseveve ure tania. ate) (elaureryes fey) heen 5) 
ING aalis sss arKep | ime bela eres Weg oc uate Gisele  Ganerierelewe if | 
in C@yievinmh phigaqioy eoctiaahiebiesh Joven Jeihich ol datvepihil  shint \ vege ebreliol = 
ere Car clle Serer Qele Dicml cle Mir linge) | myanmi\\ eC mice 
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FONDANT 


4 cups white sugar 
1/2 teaspoon cream of tartar 
6 Tablespoons White Karo Syrup 


1-1/2 cups boiling water 


oie o 240°. Wipe sides of pan with wet 
Pecievon preventicrystals. Piour on mar 
Peeweciab, sprinkled with drops .of ice 
P_egeere. /on'trscrape: cooking pan.) Cool 
mon 2 0°. 


Pee aoruntil creamy. set aside 24 hours. 
Peeermeacouble boller on low temperature 
emer e met t. DODD yee a Spoon TU romomte 
Seecei paper, Or pour into rubber*molds. 


Mrs. William E. Byrd, Jr. 
Atlanta, Georgia 


SOG Ow ATE DIPPED CANDIES 


feevowereecipe Of uncooked: fondant. ~Di- 
mrrceinro three parts; flavor one part 
Simi. “OuUcCeVanilla, one mapleine. Mold 
Maeoresiiail rounds; sjoblong shapes, or 
moult and cut: into small shapes. Melt 4 
squares unsweetened chocolate in double 
DBo1ler over water.,Addilteaspoon  gly- 
Senrinjand 1/4 bar household paraffin wax. 
KReep melted chocolate over hot water. 
Pemicuciy, 11D and lay (on. waxedsipaper! to 
mv lay bonbon, on isaladyfornk, dipvinto 
Chocolate and slide off on paper. Heo 
fettulla and maple flavored bonbons place 
meoues pecan “or | Fnolishs walnut (on thom 
mie diatelysaliten placing on ‘paper,as 


moocolate -hardens, quickly. Iegacl’S ou. cap 
moramel squares and, blanched almonds 
Peels Am) siuene.» efor Lprnetii em ethers 


Pent tlavored may be done the same way. 
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a cups maple syrup 
1 CUpsliehtacream 
1/4 cup butter 

i cup chopped nuts 
i teaspoon vanilla 


Gomi ime santd? G0 OK esi rr Wp Car Ca thie ade Uae 
ic Ste ier te) piegeiablinte toy astalqaiesO 'Asltes Vowel tlanyel seh Wianoyl eli 
is reached. Remove from heat. Add nuts 
can dape Vici hae, Oi ler Ow estat Cioeeae tee O Uslamee et aie 
Delete Crre dap anes) C0 Ol eG Ue OmersS ChUrasiacss a 


COCO NW se ReEAN Ia He) Gets 


Red Ribbon Randolph County Fair 
12923: 0m AlS he b Ori O7 ee IN ee Ge 
Winner: Mrs. Howard P. Powell 


2 cups sugar 
2/3 cup heavy cream 
1 CU pena it ki 


1/4 cup light corn syrup 
1/4 Tablespoon salt 


1 teaspoon butter 
iL teaspoon vanilla 
if cup finely chopped coconut, fresh, 


canned or frozen 


Combine ingredients. Cookwovier Low 
Mmeai,, Stuy minicicioms tan tibyen Wilte ie rakx fuer 
POmuImns GSiol teen otees tictkiy, wu base mente wea enue 
IGA Owe ef roma eh eavtes = @10.0)]) aie etawn eto Lec Ovucl 
Wecallcra, ee MWIl Cpe OrLtrOiies OND a mel Se eClOlO.amiaG) 
Ou Cmesb.e.a tain tivler chiejaniey sel Guetta Olt OL Une 
ieee. Calg pila err OCuste si iaOmmckerUlcdat. crc an Ove cam et 
WS. vee Gey SiO: hem. | detitimi oO emeat ae lab a elec 
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BLUE RIBBON CHOCOLATE FUDGE 


Cherokee County Fair 
1930 Murphy, N. C. 
Winner: Mrs. Howard P. Powell 


1 cup granulated sugar 

is cup brown sugar 

3/4 . cup light cream 

2 Tablespoons White Karo Syrup 

2 squares unsweetened chocolate 

5 teaspoons butter 

Pinch of salt 

1 teaspoon vanilla 

1 cup chopped pecans 
_miomie all ingredients except vanilla 
mid. nuts. C7O.0 Kasih OW.lsve OV C CeO Wa ead 
meeepimes constantly until mixture forms 
Pepin bball when tried ‘in water. 


Serove trom heat. GCoolin pan of water. 
PeremeeootrtoOm -of pan is cool to touch, 
Pmeiimeuttliwcreamy: Add vanilla and nuts. 
Meeomiivnomsoreasied pan. ‘Cool. Cut into 
Squares. 


Recipe given to me by 
Mrs. Wade Massey 
Murphy, N.C. 


OLD FASHIONED MOLASSES TAFFY 


1-1/4 cups sorghum or dark molasses 
3/4 cups sugar 

1 Tablespoon vinegar 

1 Tablespoon butter 

3 teaspoon soda 

1/8 teaspoon salt 


eek kts) 


G@omplive soviel po Ss Ue oramoehe even ess cola, Cre 
GINA (sree sO OPP EDOata nt event oe riniuee Ihielicy Siete aya ty AateN > 
Gausion a live iho he monet sees me elt: Gla Wal eam 
der op ped tr 6 isss p CTOs Wiarrc ecenr efi yee 
AES TO U1 tO. 1OW Cale G.0,0 Kae saci OneCy EietnG) Tm eng 
ANvolial Mlopulr dare bietim icmeneuietmrsaa Temwroven aLar Gare se Sabb vciar. Gry 
ouehwicwb lend. POU ils Oem ee C0 eee 
Wihfen =. GO O:.oen Oyo watiomsh a.nd ee oa I Cir aia, 
a) Lope IP Mewiaitel generiMiP eat iarapigiessmavenerj ers) Giityaeiates pee 0 chs) 
‘oMalgesk iE gearah eohimrcm nite) odlubiedghire inet (eres imeyie gm Pech e Seyi 
GoOpess. Clb With. "Sicl sisiomg Se achOm Wecroeiaiae 
Bidaiace s Of, waxed) pain enw 
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1 cup sugar 
1/2 cup water 
1 Tablespoon vinegar 
iby teaspoon cream of tartar 
Lump of butter; sizeof aswalnut 
1 teaspoon vanilla 


NOi3e ano re die tts aA Bom ony otisioy a Wie Ge Crone 
Sroes OT Salcelp anew iit hoew eaecc.hO thee Om tems 
Vem Ory Sita. Sak Osc iin Ole POs ta: V Crem icO, Cle 
Gyea tC 311.6 ats a Vel, Gl) OnUa ee GL telaty DeLee elit) tater) eae 
Guerre "SDIin Ss tire aa when oro ped). bigot ee 
Oi Sp 0.014 (Or Lorna s piri, tO fs 1 ly ec 
Were sbi be CU iti GO 1.0 a Wide ete eet Ute Oe 
Gee da s6d snlaweb less lob no mbit Cm eo Fei Chere 
OMEN eieteviemees TAN eetele xe reno wen Soe sues selah iL mmer” dorelnohl tc | 
Poe Go lntOebad loan dows bly Da eae Cs av eum 
Di Sa. DlLkle andy twist) Ui hee) Secs ay Clean 
Walia. Til e(OeLO, aa ntretch out on, waxed 
Shee Korie G-UOyt LO “erie hiss seein | SoC iS Olam 
When cool wrap in squwa@res, of waxed pam 
Perm. (otOre inVo pen com rar merc. 
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2 cups brown sugar 
1 cup light cream 
1 Tablespoon White Karo Syrup 


Lump of butter 

Tiesecmoroughiy. Cook over medium heat, 
merrriip constantly. When mixture forms 
mere ail when tried in cold. water, ‘re- 
Mover trom heat and add 2 heaping tea- 
moo oms peanut butter. Let dissolve with- 
meeestircnins. Cooljin’pan of cold water. 
PememOOttLOm of saucepan is cool to touch, 
Mmeatowntil creamy. POU tC mi Om b ig dt ested 
Poaeamanwhen cool cut into squares. 


DIVINITY AND SEA FOAM 
An old party favorite during the early part of this 
Centiisy . 


mew ir) ty: 

3 cups sugar 
i cup corn syrup 

Lj? cup water 

1 teaspoon vinegar 

14 egg whites, beaten dry 

1 teaspoon vanilla 

1 cup broken nut meats-black walnuts 

preferred 

Peenvolie Sigarce water; Syrup and vine- 
Perein a covered pot. Cook.for 5 minutes. 
Peemmove cover and cook to 260°. + Gool 
PU yo ee ate Tie pOUM | = OV. Cr ebeia ememeero 
faites - Allow to cools Add vanilla and 
meaese. Urop,trom buttered» teaspoon onto 
ferxed paper. 


sea Foam: 

Pemouy AC hangcewin vaboversre cipew iss the 
moevoti dark Karo. Rhihavies adis.onu s ¢ deme 
mes ebrown sugar ito loofycranulated. 


etn te 


NO GAS ob See? Oi NN eee wis 


Z Cups ysUeaG 
Tablespoons water 
Pinch Cream of Tartar 
Tablespoons molasses 
Tablespoons butter 
teaspoon vanilla 

cups popped popcorn 


On 


DO pm DO Gn 


Goo kwsu cams water,. Cite anole GUase 
Molasses “to shard? bial lk tstta so ewe 1m Fim rere 
iiescOn yaw ai erie. Bre rvceve* Ir Orn the aria 
Wereones Dw) Dalim EStrO'D S, ancl ae ibe Tack) eevee 
Die ae EP OUsre OVS AO Pp CORTE Lie ah Ca 0) ee 
pole oe LL yreun tite we ll Go aexl a Olean eae 
Putte re d pais -amd wien (@O;0rs 1 OU ote 
ean d We rolls pn vow ba ris: 


ca Tie Ne IN es eae oe lie tert 


cups sugar 

cup water 

teaspoon salt 

teaspoon baking soda 

cup corn syrup 

cups raw Spanish peanuts 
Tablespoon butter 


Fe 
RN 


Combine "sucanw> corn’ Syrup, wate em and 
Hit? GH Oo oll yee ia Ok eto t eden be Stone sites 
TPO er6 Te) St Vere one wo eye Urtint beets Ue orcs amet 
coun p Vevey =dis solv eds. GA didetraw. pea mits 
andet oldvunden'surta cer © omtinimes to com 4 
inset 2:95 OF SR em ove tro nr rises ea (id olin 
Det and bakinees od 4am d SStiiere wien lee oO oe 
Omewell-opled slaps SDige adr Ott ao. hie 
Vs POSSsiDle with spoons) io6e1 Coo ba tor 
DCL O TmstOs elves are t serio Crow Tce Ce elena tier 


tattle. Wihren™* oo Ol bielate santero pat ec zee 
PRC ces. S GO Wes Tn two everc Osta ta fy ong 
eae 
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KNOX DAINTIES 


Sorte n: 
4. envelopes Knox Gelatine in 
1 cup cold water 


Let stand 
om) Dine: 
1-1/2 cups water 


4 cups sugar 
1/4 teaspoon salt 
Pee reo bDOiling point. Hem Ov ei hy Cine 


PZaomemenwdd gelatine and stir until all is 
eo ouved. Boil slowly 15 minutes . Re- 
Peowecemirom fire-Divide into two parts. 
Mmomotmecmpart add 1 teaspoon cinnamon 
Beawmoring and a few drops of red food 
Pomosinig’. {UigMU EN ateropamel yoyebiae cemobel Rye) erst = 
PPOoom peppermint extract and a few drops 
mee reen food coloring. Rinse two 8x4 
Seve iow cold water. Pour candy mix- 
fmierewntowpans. Jesh ite kok merey(orlerayagGremen sana, aakt ey) 
Zee room, Allow candy to thicken for 
oe orl. Ps Pte a et ec ive. Ovules.es) lO ose 
Puce oumvitiewet, sharp knife. Dh ibis tak Conbla: 
Pemnorraiame ted lightly with confection- 
Meee tien Cut candy into+cubes. Roll 
Mepeotirectrones's' orjeranulated sugar. 


Peel Ayr Greet) sh) Crk 


wii oatiny jw vemy smooth, and quteko- 
Memuiieo, 1udeae melt 2 packagesisemilasweer 
moc olate over hot water without stir: 
min? . S taut Als 23/ Sy ie ip sw Seltenteds. conus 
mensed milk and 1 Tablespoon cold water. 
Serato smooth. Remove from heat. 
Pde, 2“cup coarsely: broken nits and 
Mmeatsins. Drop by spoonfuls onto waxed 
Miter Oman pread }injsduarejpanvandscny 
moos tipares-~ Ghillinjretirigerator ina 
Bel. 
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2 cups granulated sugar 

1 CUpIlighiveream 

2 Tablespoons White Karo Syrup 
jRbeoeyerveis lopunee 

ij teaspoon alm ond teavoring 


1/2 cup thinly sliced brazil nuts 


Wikis no row o hla 270 0 Kyoivec: eaaie Cant) et ercmam 
Sisertirescon stan biey]) Wel Greta Gotti en leoteemiee 
yO fete oa lbly t wolred) +b raed) CoO EC ae Wea ie eae eee 
EWG) Wie) @imete meek jalevesaa COOL ens pee SO nee Geer 
water. When bottom "or sawce pan 16 coon 
HOw LOU Ci bea trun (cre anyeas ddim tao 
aavrOori nn 6 a nd ebaeazl Init Ses POU res Tnatonre 
Ogucraisse cd ‘pan = Whien ceo], cul i vor oot meee 


Dene Aaa el SB sig) Pei ele eee Fee EGr teas 


Niakerrecipie-O-8 nic owkie dao mca tices al lanes 
Wap(edal IY) Ses feevenn vest ble. - Knead inte 
Dade Divider iTatioy twio t@a mine | .On. eweasscem 
Paper dusted withWeant eettoneiis! fois ae 
mOolliout- as Pompe (erie ty 45 ore ad fo mcguoee 
Walt “Cagu moun ys 9op clan wha Dar ihe sinh e) scauee 
Bio kme Ss) ais 2 eh e i onda WAT ote hs? Sra ee 
homs en fon diamrt frome pap en gk iu pe oem isa 
Perro 8S Nd. @) case WO sae eh ye aie 1 ee Pu is ye cias 
fhiTuee is initily hoe isihaed ) SW a,b ise wee 
Dap eo ave p UM At Tie Pimererar ieee on Dp 2.461 Mires 
Willen “nul 67 iciod dp as ito es same soniasiT te 7 On ) ane 
bec tess-11¢ eS a hie ine ane ork ose C0 de 1. ©) le 
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MOR oOOh Chea Cnr E Sis FUDGE 


Meelt 1 package semi-sweet chocolates 
feereivot water. Remove from heat. Beat 
meee - O27. packape " Philadelphia Cream 
Mmeesce. Add 2 cups sifted confectioners' 
meer, dash of salt, 1 teaspoon vanilla: 
Peerunil! smooth. Add 1/2 cup raisins, 
meecup chopped nuts. Press into butter- 
moempaone, When cold cut into squares. 


MINTED ENGLISH WALNUTS 


cup sugar 

Tablespoon White Karo Syrup 

cup water 

teaspoon salt 

marshmallows 

drops oil of peppermint 

cups shelled halves English Walnuts 


WW ORR ee 
Seg Sen 
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motes LOrpether sugar, corn syrup, water 
and salt. Remove, fimom heat, when: 11 
Mmmms a.veny soft vyball in cold water. 
mad marshmallows and stir until they 
are melted. Add peppermint and walnuts 
and stir until each nut is covered and 
mixture thickens. Drop on waxed paper, 
mecaspoon ata time, to cool. 


mea ie A 


GAN PAEND eve Ge nas 


Baye SO Ugh .G.e (4oU ager a pls ieee ey OU Crt oa 
Sodver, Vi tyaw vile mueds gers Oates a een 
SO OMG). BS tieretionieo wl {2 Ect pac ol dihaw acacrap 
dissolve slowly over hot water (takes 
1hOy BicO; & 165 sina ayia tes aie id ear Sc as iee ei Vee cance 
bivke “dissolved. (plain cealata nie (oo 0 le eomn 
Meetelhy. «Gombe de Gury te Pana Gc emi ss 
eareuly 2 Clpew a er aide Weve. O41 cise cionienen wee 
Ose oS yer Up Gs POcO hy Oe es aon Gn ee ee 
ieee ly eOip) 28e Ot. Om sep Diesdawroro .Gice ne pimer. 
hito, SUMP arabdie Aw.0LU Tol. Wop tt ee oO tme 
both. sides o17fresin Violet wp 6 rails seaplane 
Oiiee Wea 6d." p a-p Geree led: paie we 2 Oe oe nay ce 
Gitts abies ito turn, [lowe rise 6ome@er Ogi mere 
to keep them, from sticking to paper) ® 
Now paint petals with’ sstean Ssi0 luiivoue 
divs t- with tine. i¢-ranul atedessiuscs 1 aro ii lee 
Ot any. € ©eecses lie tidsiy ao maecee Ww Meh ona 
OU OVE rTM Lehto) Wri mes Vets me Mira kK ec oaee Ones 
90 violets. These delicate flowers freeze 
well> Sprinkle praniidiadieidee sigan. ee oe 
Lomsof boOx>- alGeano eauviig he so. kn, 9S mag ve 
Way eG gic ea lad ipo ha levee eet ee eyes > eye yee 
Gad yO etO Cd Cico mn aite mc ukicwse 
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1 pound light brown sugar 

1/2 pound freshly-peeled and cut pecans 
4 Tablespoons water 

1 teaspoon butter 
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Meerie stigar to cook, *and a's it begins 
Memrou, add the butter and pecans, which 
mere Deen well shelled and cleaned and 
Mo sOme into fine pieces, others into 
_mivee Ss and others jagain into’ quarters. 
Sees boll till*the "mixture: be gins to 
feeererre Lien take “1t off the ‘stove and 
Mmeertagit Out to dry on a marble slab, 
memeaoove. Lhese pecan pralines are de- 
meCiOus. | 


Pemeeareiul to stir the mixture in the 
mer recipe constantly till the ‘syrup 
meee uirs tO thicken and turn to sugar. Then 
P_e~eerrom the stove and at once turn ft 
Sreeche marble slab. One pound of un— 
Mmerlbed “pecans will make half a pound 
m@aeed. In using water, add just suf- 
Meee nt tO melt the sugar. 


Girl Scout Council of Greater New Orleans 
Mary Virginia Keppler, Representative 


Pe neieeo CANDIED GRAPE FRUIT PEEL 


meaape ocrape fruit rinds with spoon’ to 
memo ve white pith. Cut into the desired 
memset soak in salt. water, 1/2 cup salt 


mero Guarts water for 24 hours. 1B Pr ekro bs ka e hey’ 
mise, in cold water, and set to cook in 
merresh supply of water. Cook slowly 


See) tender, Drain and drop into sugar 
Meup made of 2 parts sugar to 1 part 
femrer. Boil slowly until practically all 
Mmemuip is absorbed. Add 1 envelope Knox 
Gelatine which has been softened in 1/2 
mop water. When cool roll each strip in 
Pranulated sugar. Place on waxed paper 
feradry out. 


Nes Wodh 2 Ovrd, ahi. 
Atlanta, Georgia 
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CARAMELS 


cup white sugar 
cup white Karo syrup 
cup whipping cream 
Tablespoons butter 
teaspoon vanilla 

ee cup chopped pecans 


hr ke DD et et Re 


Wvitiexces th Om O01 o hilar Tihs BisSesa, Siglo eeelkeyile eau ce 
arcs mw id leic dis demu ne e-Sisalitissierlic tal) Ol Gmrcalee 
Bowe wee dy ecrosrie buiiaye, Bien supe vail pp ies 
Ciacain, setae sh a 9F ia cles ou stije-cyusni aire asi 
DeilvieC Oil S ba 1 tilive-— fog i eal Te mead Xe eC, ee 
DilaGcedion heat *uinstilesr emtow 6 de se Si gala 
Gio deiwa tea When phi nay SIL Otley GitieCi y pam ac ian 
forms remove from heattvAdd l*teacpodn 
Wie aaa diel / 20h el pake o ip e dae p ccs meee 
Cie S Wie eos 6 Oi Sea yy Win OU lamb Cyaatel hom 
iuwomed. DInttere dr pane aniidaw ie Tam G Or mcrnes 
into squares. Mold each square with 
Bunce rs) andy wrap nm is qQuaiwe s #10 f awacced 
paper. hiorecheecolate stcarawm eulis @ ap ous 
DUsv ose Om sina ey iO geek aati oe 
adds ome: square. choco vast'em sihaaye dis fines 
stir gently to melt chocolate before pour- 
Iatie a OsUistae Hii GO R.e 6 scariga me ls) a didlo. 
maples pooneins 1 anie© of veer 
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Breads 
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EVO peta ak S 


All Carolina cooks know the story of how ''Hush Pup- 
pies’ originated, how at fish fries bits of corn meal 
batter were fried and tossed to the hungry dogs. It 
was learned that these delectable bits were good for 
human consumption also, and now many varieties may 
be found in restaurants and homes in the South. De- 
licious ''Hush Puppy'' mix can be bought in grocery 
stores. This recipe is from the Monogram Club, 
moive rcity, ol North Carolina, ‘Chapel Hill, N. C., 
Mr. Frank West, Manager. 


quart water ground meal 

medium onions 

Tablespoon baking powder 
£2 teaspoon salt 

eggs 

milk 


Ol re me DO re 


ferocetherv dry ingredients, add beat— 
meres and finely ground onions». with 
Mmeerr juices. Use jyonly enough mualk oso 
Maatibatter is fairly firm and will break 
monet) than flow together. Smooth top 
Paemixiure and scoop toward edge of the 
Pow bin. mixinegsspoonrol batter. Dione 
mao a2 pan of deep -fat at 300°. Cook un-= 
me brown. > lve Oia. Be “su vies Pog toes 
Peaer-~ocround. corn meal. 
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Much as the South may disagree on methods of frying 
chicken and making cakes and pies, everybody insists 
on three things: biscuits must be buttered and eaten 
while piping hot (Take two and butter them while they 
are hot!) and corn meal must be yellow and the corn 
bread unsweetened. 


CRACKLING BREAD 


1-1/2 cups corn meal 
cups boiling water 

1/4 teaspoon salt 

1 cup crushed cracklings 
(Crisp bits left over after fat has been 
thoroughly rendered can be purchased 
in fall at county markets after a hog 
killing time) 


Nix 8cornny “meal. walter sain-daes-arlite. Add 
erack line s 2 abom niviiynid opesim: a hep one Ssaanue 
Emy in shallow shorvtienim osama) = bison 
Place in ov €nvto, become»srcm sip, 9S eto 
cakes. 


CRACKLING CORN BREAD 


cups sifted meal 
3 cups cold water 
2 cups cracklings 

teaspoon salt. 


Mash Or crumble cracklings®. those crusty 
bits Olsrende red fateat hog—killines tines 
Mix all ingredients and pour into heated 
greased pan. Bake” 450° 0 tor about 120 
minutes. Cut in squares. Serve Hot! 


—o 4/0 = 


SPOON BREAD 


cups water 

cups water-ground corn meal 
teaspoons salt 

teaspoon sugar 

lb. melted butter 

eggs, beaten 

cups milk 

Tablespoon baking powder 


L 
— 4 
~_ 
Go bo bo 
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Bring water to boil. Mix together meal, 
salt, sugar, butter and stir into boil- 
ing water gradually. Cook a few min- 
Meesetonthicken, stirring constantly. 
meateepos and add milk to eggs. Add to 
mixture. Pour'into greased baking pan. 
maenein pre-heated oven -350° 30 to 40 
minutes. 
Hotel Roanoke 
Roanoke, Virginia 


CORN BREAD STICKS 


1 egg 

1-1/2 Tablespoons shortening 
1 teaspoon sugar 

1 teaspoon salt 

Li2 cup flour 

1 cup corn meal 

iL cup sour milk 


1-1/2 teaspoons baking powder 


Prat eco, “sugar and shortening together: 
Miieeihoure and meal topether with isalg 
moducbakine. powder. Gradually, add» cio 
mer mixture,» alternating with »smiailk: 
moun wntoviron corn stick paniss and bake 
mare OoO° for 20 minutes. 1 dozen. 


49. < 


Rear ks is Gu ie ia 


The appearance of a biscuit—the flavor of a yeast 
roll! Light, soft-—-simply delicious! 


SOc: 
iL package dry granular yeast or 1 cake 
compressed yeast 
ORIe Tee 
1/4 cup lukewarm water 


Dornots tint ime stands o¥fo: c0san mriugge se 
SHiuieuitilvyyeact as. disistouv-c.ae 


Meanwhile; sift together: 
2-1/2 cups sifted Red Band Enriched Flour 


i Tablespoon sugar 
1/2 teaspoon soda 
i teaspoon salt 


Plieyrou Us emlwe dC. Samed aceite atl orl eps er ipteinca as 
Cree buektO Uris eOONTial ties onlitae 


CRGigt Wiel,“ siipathid aba) yeWeticMrmenig, eMiivenele to jet (eyac fe cient ye 
Until mixture Looks «lave. meal —3 bocoe 
SHeliapeiienalinante 


utes Ith: 
1/2 cup luke warm buttermilk 
the dissolved yeast 


Houdi dsp Jon sli oily aie ou a stcroitth—C Oly, clvcr 
board. “Knieadivemny bvoh thy ws a O.sS 110 OE 
His) a) Medeyoylb mop iiar Shae Gkralie.lsy aelewmieuse « Cut with 
Ploure d 2-Lieh, Dis out «Cunt em (Pla ceria 
Ve GlertO.U) CSie 0 1) sO aC de cre Ca saa oes ot Oren 
Brush with-melved? butte teeta ce sive m aime 
Eneoer OU USa ON hos. br US NO D.SaWalelie Ti Colas 
edwbutterm. wet trisies alte O5Cr aintadtd OU Dele 
Poe UW ske th r4-5 yO. 6 Oa lute Bake) 10 "te 
L2P Unrest ag etio ceric eesy #601 SOW leas 
(4 0;02) Seo VWark es salou inGa basic UiteS 
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Debonair ee Bier rs 


cups sifted Red Band Flour 
teaspoon salt 
teaspoons Baking Powder 
/4 teaspoon soda 
to 5 Tablespoons shortening (depending on 
_ richness desired) | 
Buttermilk to make soft dough (about 
2/3 cup) 


Wr Nh re DO 


Pettilour, salt; baking powder and soda 
Seeereiner. Cut in shortening with pastry 
Seeder Until finely blended. Stir in just 
enough buttermilk to make a soft dough. 
Moe p on lightly floured, cloth-cov- 
meaieooard. Knead very Jlightly—just to 
smooth up. bo aleeOet aati iO Ui by ic bOwdauee 
Meemeuiick,.as desired, Cutiwith floured 
Meso: cutter. 


Mmereoiscuits with crusty sides, place.a 
meee Fiapart on lightly greased heavy 
meting sheet. For soft sides, place close 
mecepner. bake until a light golden brown 
ftoet0 minutes) in very hot oven (4750). 
moecinalil biscuits or 8 large. 


SWEET MILK BISCUITS 


mee Same recipe as above .except use 
3 Tablespoons baking powder instead of 
2, anduse sweet milk instead of butter- 
mook. Omit soda. entirely. 


Pmportant! 


When using Red Band Self-Rising PLease 
omit baking powder, soda and salt. 


“heeds es 
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cups sifted all-purpose flour 
Tablespoon baking powder 
teaspoon salt 

[4 cup shortening 

[4 cup milk 


CO hm et eA DD 


Pave DUS CW. Ln med Le Nit Siecd wee, © O Lieu Cilla 
Peciaa ule pi titmal Madiny since diets aor 
pether into a large mixing bowl-Measure 
Dubakeeainaeews On Tena mio 


Cote ie ys horveniuns switt neato as try = bien dew 
until “mixture resem bhe’s, coarse. corm 
meal*or rice.) Whie “coarse Tat particles 
maker hlaky Dis ciputs = 


Gradually add milks “stirmrin oenin Vel em: ee 
ture follows fork, formins a ball~like 
mass. -Use onhy enough*milk to "makema 
Sitti Ditivcy Oscar Ouch a 


Pabrn on Voy io htthy ious erm pia cit yaece Olmns 
aiden ea ded ou oh Ge ton Omit cise mid 1 Cee 
gently. The dough should never be oven 
IN ial (= BEE EV@l 


Roll dough lLioh tic: imtor ay sa/2)— nich ethnics 
sheet. Cut with well-floured, 1-3/4- 
fo cine 1)S.C Usa Ustat Cyc en be Ores telat) Sa” Ua 
ENOL CobeublyeMay ALY! HE Uiietee lat axterti Coulte)) 


Bake on ungreased baking sheet in hot 
oven (450°) for 12 to15 minutes. Makes 
12 to 20 biscuits, depending on the thick. 
ness of dough. 
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Mieco p Daking powder brscuit. dough. 
Minweie 2-inch «rounds. Divide in two 
Mmeaomoce §.Gutrcenter, out of second group 
Tee niimmble. oSpread> first group gen- 
meus ye with deviled» shame. Top with 
meecserrom which "center was cut. Bake 
momeerontly creasied baking sheet in hot 
Pwenmmao00 until brown. Good with fruit 
mero mparty plate or for a buffet meal. 


BANANA NUT BREAD 


3/4 cup sugar 
1 A cup shortening 


i egg 
3 Tablespoons sour milk 
7d cup mashed bananas, usually 2 bananas 


v2 teaspoon baking soda 
A fe teaspoon baking powder 


C cups sifted all-purpose flour 
2 teaspoon salt 
ie cup broken nut meats 


Meeatr sugar and shortening, then beat 
Mietive, ego. oO Ll ieee Ss O Une: msl Keer 
bananas. NOL G Ave S Viste ot) Gar ite ys tls Oates Cee: 
mes, Which have been sifted together, 
Add the nut meats. Abc bhreyas Sb amekes gh wero = 
meee ox 5S -inch loaf pan. bet stand 20 
mrnutes before baking. Bakeo 7a 0:0. tere 
imomr in a moderate oven, 350°R. 


care Bh prs pie 


Mdelicious 2d dit Ot OMeoeee lett Onvie oes 


IWea ee D.O.L arOempic ter Olds C ism Clee ct me VELL CA nye OL 
DydaVecen O90 OK apler ya pellets larva 


Ope lg © ae A Gare oo E ia 


cups grated pared potatoes (packed down) 
small onion (grated) 

Tablespoon flour 

teaspoon baking powder 

teaspoon salt 

eggs 

butter or margarine 


ND pe eR ee Fe LD 
ee, 
> 


Ws eel ene Riise! Gerienities oO Me jexeyieehivenS is. Elise 
Ouro mmc Use pl Crp ates sil Suge Cll Oe) Camel ouleiie amma 
DOLALOeS WOlnt dar ken lVil eet PO Lee Dceeienes 
DiOw Gems andes alt. LO Clete ten osu Wei te mme Oma 


tatoes. IpNegebi celia seys) Sails, seonehiewy leek te i 
(itandwome ete Gtric) tii titlmry hic hasan mar one 
colored: mix gently with potavoe su. eh oi 


ia Le Spoons) Of at le =i tip Curl Uae ceec. ieee 
aiotnde OL Dut ter sind lat oO Caro kis ec Ler cetee 
lol te Loy eialereh fomalepae =r ycyhi(elter We biseials GiveNeh vise ay eI oi lae 
Oe tees de.= Urs Caan Oder ae. sie a tm Cmeoncel 
Mcor esDiuttersto miki let. as Wee a 6.a sae 
pancakes on paper towel and serve at 
ONC Come Vid ke Sane weS CalnVel lio oes 


BAC ONG Biiits 


Dane Geb 10 With a Od osbrns ecul iene ot sae Ome 
ce\folioh GRteye (okicicemnliigrs ieevihneie bh isy:) kes weeudsigue  s\latevies: — 
ening and flour ane blended. If desireus 
wus 0 add alittle minced onion Or mincen 
parsley. Cust ohne sm ol orien Csaea nda boa 
nee Od: Ome need) 0 8 fom SipoeOe ele Came 


-354- 


peo Oe OO aVal gee INOW ieee To 


meee z teaspoons of the following mix- 
meee oe tive bottom) of-each of 12 well- 
Seped 3x1-1/2-inch muffin cups. Combine 
Beaivsoe tablespoons butter or margarine, 
mew cup Orange juice and pulp, 1/3 cup 
Meeeeeeand) Is teaspoon orange rind) in 
Meveypsaucepan. Blend thoroughly.-Place 
Zeeoeiredium heat. stir’ constantly until 


Peer e Derins to boil. Biol eel mien Witer 
Remove from heat. SSKeNe Nel Aiayiedor pagheblye seal ¢) 
Gilps’. Peomivakicespimnwiiie 6 .lsi,. m0 11) bi Steger 


Mmmmeeneto a (xl2-inch rectangle. Spread 
eely with 2 Tablespoons softened but- 
Beemore margarine, 1/4 cup sugar, and 
1/2 teaspoon cinnamon creamed togeth- 


oi peer ew Un tine aw. die Ws. desea imour 
Meee tuohntly as for jelly roll. seal 
Peeuty. Cut with sharp knife into twelve 
plices. Pea CCues LUC es iON uO ran ee june 
moxture in prepared muffin pans.- Bake 


memoteoven (450°r,.) 18 to 20 minutes 
Mme ierco.den brown. 


Of Cols — Geb A, De BTS Ge Uelbi> 


meer Oo cubes of loaf siucar in halves .-~Dap 
Mme ai a time-in 1/4 cup orange juice, 
Mmecehntiy press moistened sugar into top 
meesn Disciuit just before baking. —Rom 
mane criusty:..biscuits,, roll -dowgh 174 
inch thick. Bake in hot oven (4500) for 
Mo. vo minute s:. 


gee Ae he 


CHEES# BPS-CU Ises 


Stir 1/2.cup grated, dry, sharp cheecs cam 
into blended “shortening s ama tt fous y irr 
turé. Bake in hot oven’ (450°) ‘for 12 Ho 

ioe Thu te See 


BANANA QUICK BREAD 


1-3/4 cups sifted all-purpose flour 
2-3/4 teaspoons double-action baking powder 


1/2 teaspoon salt 

1/2 cup chopped nuts 

172 cup shortening 

Die cup sugar 

2 slightly beaten eggs 

1 cup mashed bananas* (3 to 4) 

1 cup mixed candied fruits and peels 
1/2 cup raisins 


*Use fully ripe bananas-yellow peel flecked with 
brown. 


Diide COPether flour, De kimo pow Genes te. 
Salt. wAadd-nuts and) blends Beary sho 
ening “Until cream yo UUs rst ol ec ee 
minutes at-medium speed, Gradually aca 
Bugar, beating (nth  hlut iy "ater ee arcu 
addition. Add eggs and beat until thicks 
Add flour mixture and. bananas altews 
mately, “blendin 6) uh or om oi lty seat ere ce 
addition Mio ld sri fru terse ad ee ee 


Grease bottom only (not sides) of 4-1/2" 
Scale Kae POE pace Twrh., batter fine 
pan. Bake in‘a moderate” oven (350° 
60 to 70 minutes. 


OwhOes 
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De EINIGriy OA o3k 


2 slightly beaten eggs 
2/3 cup milk 

1/4 teaspoon salt 

8 slices enriched bread 


Py cup shortening 


Mombine eggs, milk and salt. Dip bread 
meeees in ers mixture turning to coat 
both sides. Bruwn bread on both sides 
Seeesinall amount of hot shortening ina 
skillet. serve with honey, preserves, 
marmalade or maple syrup. 4 servings- 
Peeobices per serving. 


(Cishia ispeoy Ve Ghi ty in 


8 slices bread 

6 oz. cheese sliced about 1/4 inch thick, 
or grated 

2 cups milk 

) eggs 

1/4 teaspoon salt 


1/8 teaspoon pepper 
ie teaspoon paprika 


Peetin crusts from bread. Arrange in 
SHuallow casserole. Govier wor 2 adraw ida 
mee se. Lop with remaining bread. Bead 
meos Slightly. Add pepper, salt, paprika 
moo milk. Beat well. ' Pour over bread 
mma cheese, Let stand for 2 hours. Bake 
MoO LO | hour, .-Om until .putiied madd 
mevcen Drown. .serve at.once.- 4. generongis 
me rvines.. 
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CORN Bier AD 


1 cup white corn meal sifted 
1/4 teaspoon salt 

2 Tablespoons shortening 

1 full cup sweet milk 


Mixscorm meal, Sa liwan des ot emi eave 
Hpaerecdsse titi G1 toe S Pere ae UsTel ey Addy miik 
Tieeewre i ls Wealkte? Sititvor Foie) oe i ap ears 
ards | ibake one oreascsedy bakin? Bele a Pua 
PO O.Os Sonseqe Ta tel Ibimo wm. Saakbro Ua Ope ee 
ives (perme: botiwtthi bul taépwy lhvs or eieiupe 
doesnot call for"eces ior bak mg pow dieu 
fies tthe best corn biee adi evecr Goaitece 


WiGs Det ye Fine 
Ralevchn Nas 
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otitis Elaapedo weve, aeie uenshare a liel elelie el ely Brush 
Poh tely Wi Cae soit er. 7S Diet Vena Wels) Perc rircnrias 
ped = parsley. ‘loast lTivebtily 


PAS ashe ie Jel shaogay RO Wess! a Ane de aac 


Heo mee Gh se ry ino) sim ak.e saul daw leslie O 1 Deere 
nut butter spread on one slice of bread, 
mayonnaise on other. Slee Ub Loe ceca 
Wit sORL DUtter br OW ienlines Kine te Ore for 
Cee i Cl tein e Lo esr | eine fice er yO Onc mote 
(eos C Cm militares asa Ce 


POLO n= 
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cups bread flour 
cup blueberries 
teaspoons baking powder 
 Tablespoons sugar 
[2 teaspoon salt 
eee , 
cup milk 
Tablespoons melted butter 


NR Ree PD Re Dd 


poeeiele 1/4 cup flour taken from amount 
Mmeeeompe Over blueberries. Sift together 
Poor Daking ‘powder, sugar and salt. 
beat eps 1 minute. Add milk and melted 
Paneer. Combine flour mixture and egg 
fiers and beat just long enough to 
foeeetoeecither. Fold in blueberries with 
spoon. Bake in greased muffin tins at 
Pea eior about 20 minutes. 8 large muf- 
ins. 


ve 
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Beverages 





POU Viele Alt Pa bas er 


2 quarts apple juice 
2 cup sugar 
1/4 teaspoon salt 


6 whole cloves 

6 whole allspice 

“ sticks of cinnamon 
1/2 cup seedless raisins 


Orange sections 


Pombune first seven ingredients in a 
Met@aepai, and place over low heat. Bring 
Pom omnes point, and simmer 5 minutes. 
memove spices from cider mixture. Add 
Oranmgersections and serve hot. Serves 8; 


eben LG Osby be UN Ga 


3/4 cup cold water 

2 teaspoons tea leaves or two tea bags 
1/4 cup sugar 

1/4 cup boiling water 


1/4 cup fresh lemon juice 
1 12-ounce can Apricot Nectar 
1 pint ginger ale 
mower cold .water’ over tea. Let stand- 


Poot. Dissolve su camein botline water. 
meesbine Pea, surcar amgxture and fruit 


Memes. Chills) Just sberomes servine pada 
mmuoer ale and)pour over biockiot peetin 
momen bowl. Garnish rim ofepunch bows 


mein bunches green Thompsonmeyseediess 
meres: .wihich: shave sbeen + crystalliized® 
memo this; dip punches of ¢rapessinde 
meromtiy mbecaten ier awhites, ~ahen) sis 
Bemerously granualted sugar over moist-— 
ened grapes. Seige si dientoy dirs.) overs 
Povered’iwith waxed “paper. 


=) Oi 


HOW? sb EASE OR a 190 Om G Usk ais 


36 tea bags | 
2 pounds cube sugar 
3 cups cream 


1-1/2 dozen sliced lemons 


To make tea essence (start with 3.0) tea 


bas in’ a heated potegierecuemie VeNT 745 euros 
ier i ley oD ON iel le Cen wea tere eee OWveenIn. Brew 6 
minutes totrain. ~Piours Yj) 2%ceu pateame oe 
Semee, «1aoO “Sarvin os Specs Add .enou gh 


Baers Hiky ibOoLlin oo Wad er 0, ir lies F oan fda 
Pectly into serv iio °c pst sh é:p cat ecw es 
This makes about 60 cups at a time. 


RUSSIAN TEA 


1 teaspoon whole cloves 

1 stick cinnamon 

5 quarts water 

2-1/2 Tablespoons tea 
Juice of 3 oranges 
Juice of 2 lemons 

1 cup sugar 


Add sugar to juice of oranges and lem- 


ons and set aside. Put tsp uce-s in a) bars 
and add to ‘cold watery“ Let waiter: bod 
place tea tin if bag dd gugter 160 ima ke 
tea. When tea is strong enough remove 
tea bag and spices.’ Add fruit jwice’s° and 
sugar. Let come? toltbotd., Simmer untie 


ready to, serve: *20Ueu pee 


D RR 
, i 


ee, — 


AUN DBA baste Xe PU IN EL 


1a cup sugar 


i Ry es cup water 

2 cups cranberry juice cocktail 

1 CuprlRaices|uLce, [reshronrsmrozen 
1/2 cup lemon juice, fresh 


i quart ginger ale 


meer osiloar sand water together to boyl- 
Reemepount, tien -5 minutes longer. Cool, 
femme ranberry juice cocktail, orange 
erie Lemon juice. 


Memesecrve,, pour fruit mixture over ice 
meaamadd -Singer ale. 2 quarts. 


faa ele tel Nar BO) Re 5.0 


cans frozen orange juice 

cans frozen lemonade 

cans frozen pineapple juice 

large can pineapple juice which has been 
frozen to a mushy stage in can in refrig- 
erator 

2 bottles ginger ale added to punch bowl 
when ready to serve 


rm DO DO DO 


Pease howith Sprigs Or mint In ssSum mers 
Bed or .green maraschino cherries in 
elm ter, 


=") OO. = 


PAR We RUAN Cee @sktemo.0 


cans frozen orange juice 

cans frozen lemonade 

cups cranberry juice cocktail 

quart chilled ginger ale-added just before 
serving 


hr CO 


ing punch “Dow. piace em ic emretDicicuy O Gages Ore 
ios en chunky of791 6 eh hGarnils Dewitt 
ars CumuumO. sy Ch Ceri eS. Omen oD ate ato Gy ie Orzo 
Strawberries), orisprics of > mint tm iseare 
SO: 


joG)AR. toy ne Ge aD) Set A deel yh PAG) MG aah 


mo a quart oftapple. jutice jaddet woo str cies 
of cinnamon, a-teaspoon mixed spices, 
aluispice, cloves. Heatvand serve, prp vie 
nO te Ux Cups. OF or lane 6 squat ers seems 
[OEIEN ESO TON ee: - 


edhe PIE OLIN CC Ts! 


Juice of 1 dozen fresh oranges 

Juice of 1 dozen fresh lemons 
Dome 3s Cups Watery amd oj cu psa sil oe ome 
gether. Combine mw isihe biruieie 7c eS us ones 
peelings and add this water to extend 
ceria ts Cee 


Dissolve 4 packages Lime Jello as di- 
mected. dd tog ulces. -Gmrieenttoodic.o ome 
We Oew wily CiCis. tageoc) 

Pour Over lee frozen wim ‘sieers hap esmmem 
punch bowl. Add 6 quarts ginger alke, wae 
inh te teke onal ae 


serves 100. 


7G. O. 


OD ENB aR PUNCH 


4 cups sugar 

cups water 

cups lemon juice 
cups orange juice 
cups pineapple juice 
cups ginger ale 


H DO. DO 


Peeeemesweoar and ti cup water together. 


36 alg Ie Peet Gee ys Cum tl (ie Tibaah iat mae 
water. dust before serving pour over 
Peisenied ice in punch bowl. PARC) Oy Tas ean 


ale. Serves 25. 


HOT (Chee Ar 


Me cups milk, scalded 


wirx 6G teaspoons. cocoa mix in small a= 
mrount of milk to make’ paste. Accideiess 
milk, ster thoroughly. Serve hot with 
marshmallow in each cup. 10-servings: 


eke ae 
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Jams, Hellivs, 


lickles and Jresertes 





Puen Clnia Cookbook: 


Pee Vie Ome ryt olPehaVel oe bees Bs AND 


emer eciulsine yourr;sielection: 


Boemuomecmoose (00 young, and take only 
Mee wmaomiave been raised.ina good mor- 
at atmosphere. 


Some insist on keeping them in pickle, 
PeemesOtmers put them in hot water. This 
meeesnrakes them sour, hard, and some-= 
mee s abitter. 


Mermpoor varieties may be made suc - 
Prrents With smiles, and tlavored with 
Kisses to taste: then wrap them in a 
mantle of charity, keep warm with the 
MQ veriGwe OL domestic devotion, and 
Perevouwilii peaches and cream. 


Perenriioepreserved will keep for years. 


PUB ACT HO rays 


feel and core 9 fresh pears a Chop: kine 
Mmameowt. through aioode chopper Lave 
mero cd tben5s “cups pears.» Putsimtos large 
momen es = dd Of cup ter u.siieid: "ca nite dy pine 
Seve yo Cups) Sugar; jwice sand, onatied 
mend? oF lL lime? it Tablespoon powdered 
marge r?s “Cook liover low heatistir rin socom. 
moon yy Peso ml nites fh our tinh Ot gees 
pra seal,i.6G pints. 


hot ue 


SCUPPERNONG GRAPE JELLY 


Wash and crush grapes. Add water to 
Hines proportlon vot Fly Vata twat sO. mee 
pounds grapes. Cookfrom 20 to 30 min- 
utes. Strain through cheesecloth and 
PilgGeer et He Our temic tit Clase Cpe yearn To 4 
Gups juice <add 2a clips, Or amore wectiimeaue 
27-2 Cups supa r oe C00 keto 2th EO dee 
immediately into hot sterilized) glasses 


WATERMELON RIND PICKLE 


Pid Ol, One Nveagium 2817 6 selon. oe cm 
Grimmed” “off iand tout -in  ~smalle shapes 
Cover with water in large bowl. Add l 
tbe. lilly Usielime and s.0ja ka0.viern 12 lee 
Wiad ive B01) until ten deter Oi. bey 
ter. Drop pieces into syrup made of 2 
diss) vinepar, 4 Tbs. su par, (sql adtacos 
water and spices to taste. Cook until 
transparent. Put in sterilized jars anc 
Seale wyLelds | sdeto 10) pan te 


BLUE RIBBON STRAWBERRY PRESERVES 


Cherokee County Fair 
1930 Murphy, N. C. 
Winner: Mrs. Howard P. Powell 


1 Quart strawberries 
4 cups sugar 
teaspoons lemon juice 


Wash thoroughly rand? bring. to ,a bow 
strawberries and 2 cups sugar. Boil 9 
minutes ‘rapidly. «Add» 2,remainin g  cujpe 
suipar. Boil rapidly -formid 0 minutes, «Aida 
lemon juice just before removing from 
heat. Pourin darge, mixing bowl andhites 
stand 24 hours. Put in sterilized jans 
ecahkd.) Cover with pamahiting ands eal - 


—B4lioe= 


Churchguers Hour Co Lat 





CHUR GH OLRD sLOWViEe PO EAT 


Pheeyoun oe ric eine ratacom th ibwenton Street 
Church will hawessomethappy? memories 
of goodcfoodtandete llowshi'p in the Social 
Da Meeorithie <€ hitr ch’ .226sThe Youth Fellow- 
SBHip is served supper on sunday nights. 
College groups enjoy coffee and dough- 
Museo eltore Sunday ochootl? shhiecv omen of 
Diemenurch meetconcte*ammiontissfor lunch - 
eon and what delicious meals they are! 
Family groups and Sunday School class- 
Somuvee scOvered dish suppers together 
mmertesciurch at regular intervals.’ E’aich 
poascon bringeuspe caalsecelebratrons from 
the primaries to the oldest members. 
Mad | tose moo dabyis sinndiorh agvomen= of 
Ptiemechiurch busy inssthiemderrehiien, with 
those whose special talents are flower 
momsoeeinents transforming the Fellow- 
ship Hall into a place of beauty. Perhaps 
trie very happiestdoccasions shave tbeen 
the numerous wedding receptions with 
several hundred guests. Gritsey odaiioareda 
hostess, Anne Lineberger, says that 
perhaps the favorite meal of Methodist 
Men, Woman's Society of Christian Ser- 
ice, and special spreupistisi the Chicken 


Pie Supper. Hamburgers are always 
moon lanr with the young people and sipia- 
ghetti runs a close second. Doughnuts 


never go begging. The Wesleyan Service 
fuGkdgalways enjoys eBrorhed \Chicken+t 


= 6 ae 


CHU Ce HS. Ut Pea 


forms 0.0 
40 pounds roast beef 
100 medium sized potatoes 


A few onions cut into rings and placed 
around the roast the last 45 minutes of 
cooking 

4 No. 10 cans green beans 

2-1/2 pounds coffee 
Sugar and milk on tables 
Vegetable Salad 
Hot biscuits 


Aspple Cob perm: 


2 No. 10 cans sliced apples 

2 cups sugar 

2 cups shortening and 4 cups flour 
2 Tablespoons salt 


enough ice water to hold dough together 


This makes two 2-crust pies in pans that 
nuedsil we sleSeib ya oO0minc hes. 


CREAMED CHICKEN FOR 50 


3 quarts chicken broth 
2, quarts white sauce mix 
3 quarts cut up boned chicken 


White Sauce Mix: 

Blend together 2 pounds butter or mar- 
parine, 2-1/2squartsalours i/3ecup sale 
5-1/4 quarts instant non fat dry milk 
in} electric.mixer. 3-1/2 gallons. Heat 
Gniuecken ba; oth etosbpoulin ay. Place white 
Sauic 68m i xXel nw tO pO suas? CliciOm Lemp On leu 
pire sbi On De ae Diels Kalgyae Cook and 
SLEGeUu nti les mio ot hmandircnm cam: y.- Fold im 
chicken. Serve steaming hot on steamed 
rice or chow mein noodles. 50 servings. 


=o a) (Sh 


CHORE Ne Pale 


for 100 
30 lbs. hens dressed and drawn 
10 lbs. self-rising flour 
2 quarts buttermilk 
3 lbs. shortening 


took chicken until tender withysalt: -Cut 
remo cen.  NMaketpasitiny ofstlour, tbut- 


temivuineand Shortening. Put a. layer -of 
Paoeryactirbottom: ohbspan.,othen «a “layer 
Ome ha ¢lken. Then add afew strips of 


Pewee eanother layers of -chicken.; sand 
hei yastrip down and across :withapasi- 


tive Our warm i<broth over pie’.  ‘lfsthe 
Cimgerecie StOCK ls not “sufficiently rich 
Veeeerat,, dOtipletwith margarine. Cook 


Baoueteule frou: atrS:b°0Sk 


Mrs. George Crawford 
Raleigh, N. C. 


Voter Rh Oo HOT BISCUITS FOR 50 


6 cups Ballard's self-rising flour 
9 Tablespoons heaping shortening (Crisco) 
1 quart buttermilk 


Veo O petires: flourGands shortening ewith 
autoley Mixing Porkyior a serving fork; 
maaeimilky: as much’ asi needed ito make 
moeourehs Take half quantity a fagtimmne 
een iy out 1:/'2 nich. Us 6) 8 -dinicih soave- 
Teenie. l(ouseVa> Vienna’ sausage can, did 
mimo veds, and throles pumched in to0ptgiro 
Pamir aLriwhilel cutting.” Dhivs preserves 
lightness. Bake at 400° until light brown. 
mearvie pi pins hotwwidthbutier. Gwaranteed 
fom ivelt in youremouth. — 


Mrs. Ella Hester 
Raleigh, N. C. 


moet is 


CONGEALED VEGETABLE SALAD 


for “KOO 
10 lbs. cabbage 
4 cucumbers 
4 onions 
& green peppers 
2 boxes Lemon Jello 


Shread cabbage, dice cucumbers, onions 
and green peppers. Use 12 Tablespoons 
Sista tee age l tails a. iste. Use nis2s bab Ger 
spoons vinegar. Add to vegetables and 
congeal in Lemon Jello. 


Mrs. H. O. Lineberger 


Church Hostess, Edenton Street 
Methodist Church, Raleigh, N. C. 


WOMAN'S SOCIETY OF CHRISTIAN 
SERVICE LUNCHEON 
FRUIT SALAD PLATE 
Pears, peaches, pineapple chunks, fresh 
Thompson grapes, Tokay grapes, Mara- 
chino cherries, unpeeled sliced apples, 
Mrs Georige) >@C raw torndgs sy rwit gen aad 
Dressing. 
TOASTED CHEESE AND SPICED HAM SANDWICHES 
COFFEE 
ICE CREAM 
Mrs. H. O. Lineberger 


Church Hostess, Edenton Street 
Methodist Church, Raleigh, N. C. 


ec Lehr 


HEE ABO hOmIsS 


Peessioye 93/4 Clirisico in 2 ‘cup boiling 
Meerne rs When melted add 1 cup cold water. 
mrosOlve 2 yeast cakes or 2 envelopes 
Branulated yeast in 1/2 cup tepid water 
Paegiiajeo Cup sugar. Add to shortening 
Pevcllebeaten epges. Add yeast mixture 
mudeoror 10 cups'flour with 1 Tablespoon 
salt, more flour if needed. Let stand 
Pavoutesix hours or overnight in refrige- 
more viake out rolls about 2 hours be- 
fore time to bake. Bake at 400° about 
Do minutes. Any remaining dough may 
Mmeecept from 2 to 3 days... Use also for 
moundatron ior pecan and cinnamon buns. 
miese rolis have been served many times 
mammaire ch “curclie dinners at Edenton 
street Methodist Church. Mrs. McGee's 
Pee ano Says he can eat a whole lot of 
these rolls! 


Mrs. W. D. McGee 
Raleigh, N. C. 


po Ut RNG Dini DY eCHiOnk EN 


feo pare lryer and “cuit*in "plece's. In a 
bowl beat 2 whole eggs and tumbler full 
or sweet milk. Dip eae plece? ane tiris 


mere c, then drop in~a paper sack-*con= 
Paanineg flour seasoned with salt and pep- 
mer . Shake well and drop in deep fat, 
Reo . Cook until well browned. ehies 
Pernod cives avcrisp crust on the chick= 
en’. 


Helen Thomas, Maid 


Edenton Street Methodist Church 
Raleigh, North Carolina 


miteh sf tel i 


Whol Eb YA Ne SRV Ler G DTD sD TINIE 


Broiled Chicken 
Rice and Gravy 
Steamed Broccoli 
Hot Biscuits 
Coffee 


Coconut Blanc Mange 


CHOCOLATE CAKE 
{iO 010 


IL Web ae fete. jevznieh yypikye Wels 2s ei ohim eh iets f) 

cups self-rising flour 

teaspoons soda 

cups buttermilk 

eggs 

teaspoons vanilla 

teaspoon salt 

squares chocolate 

Tablespoons butter or margarine 


ONnNrRMNMN NM WH 


Virxealliea momedten bseto ced heres Nee iiacihiomos 
eoavige mec Cet b Unt th Gites) Cues) tyler Ont GIs me 1 eee 
(CO ewene ra) (OMOY Brlevenhige S18) Gee hieuarjerees) - 


Clave) fe toyibtelaetey IIs hig) fee 
2 packs semi-sweet Chocolate Drops 
2 Tablespoons butter and evaporated milk 
to make icing soft enough to spread 


Mrs. George Crawford 
Raleigh, N.C. 


eta} {01 18) 


Sno COLA EE WHEPPED CREAM ROLL 
Spread chocolate wafers with sweetened 
Mmaivoped cream, stack, frost and freeze. 
Stripes appear when the roll is sliced 
diagonally. 


Mrs. Max Warlick 
Raleigh, N. C. 


COVERED DISH SUPPER 


Macaroni and Cheese Casserole 
Baked Beans 
southern Fried Chicken 
Ham and Biscuits 
Fruit Salad Tray 
Tossed Salad Bowl 
Assorted Pickles 
Lemon Pie 
Fudge Squares 
Butter Nut Balls 


Iced Tea - Coffee - Milk 
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Memorable Menus 





GHehinit MAS DINNER AT THE DICKEY 
Pi opiome Vet Ploy a Nie Cor, 
1929 


imaweus Christmas Dinner» as a guest of 
Poet tie Dickey at the -Hotel known 
PoecOmumany travelling through western 
North Carolina is an experience not soon 
Zteroreen., Lhere was) something of the 
Seow ity Of the, Old South there, with 
white liveried colored servants, the 
Pesce iterakhliy-sroaning under the bur- 
menor imany kinds of food, with the host- 
@acempresiding regally at the head of the 
table. Guests included the ministers of 
Peomerown and’ their families, regular 
Paourons of the hotel who made their home 
emcee eorclatives, and a few travelers 
momround: themselves stranded in the 
Peres mountain -town for the. holidays. 
Miao mya einteresting conversation a- 
PoOuimatioestable and the spirit of peace 
Mic ootmw~iT! “prevailed. 


MENU 


Roast Whole Turkey garnished with 
Strings of Red Cranberries 
Cold Sliced Ham 
Roast Suckling Pig 


Mashed Potatoes Winter Squash 
Creamed Turnips string Beans 
Candied Yams 
Cranberry Sauce Homemade Pickles 
Strawberry Jam Damson Preserves Honey 
Country Butter 
Hot Biscuits Mince Pie 
Plum Pudding Fruit Cake 
COs Milk 


os ao 05 Yi 


WEDDING RECEPTION FOR ANNE AND MICHAEL 


Dilworth Methodist Parsonage, in Charlotte, North 
Carolina, wasa busy place on the morning of June 20, 
1944. Anne Giradeau Blackburn, of Columbia, South 
Carolina, and Michael Fryga, young Methodist mini- 
ster of the South Carolina Conference, who made his 
home with us during school years, had chosen to be 
married in the Dilworth Church Chapel, and relatives 
and close friends had been invited to the reception at 
the Parsonage following the ceremony. The lovely 
bride, our house guest, was busy putting the finish- 
ing touches on her wedding gown which she had de- 
signed and made; the smiling groom was in and out 
for last minute conferences, doorbells were ringing, 
packages being received, out-of-town guests arriving, 
while loving friends were preparing refreshments and 
decorating the bride's table. Margaret Jones brought 
in a large basket of gardenias, dewy-fresh from her 
garden, to make a wreath around the punch bowl. 
Anabel Jones decorated the table, using her crystal 
swans filled with velvety white petunias from her 
garden, onthe cutwork cloth my husband brought back 
from his trip to the Holy Land, while Dorothy Hix 
spread heart and ring shaped chicken salad sand - 
wiches and I mixed the punch and filled the ham bis- 
cuits. Ethel Maxwell brought her beautiful and de- 
licious decorated mints, andthe pastry chef at a local 
bakery used all his skill to bake the loveliest of wed- 
ding cakes, because "it was for the Preacher's Wife!" 


The Recipes for the menu we used for the reception 
will be found in sections of the book under ''Teas and 
Buffet Meals", ''Weddings" and ''Candies"'. 


Tiny Ham Biscuits 
Chicken Salad Sandwiches 
Wedding Cake 
Mints 
Nuts 
Wedding Punch 
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Sine lee NOH ING TSUN eC HE ON 


Olote thoa pe: to teil 
DRUGS Wel Ot oar. OD Ol a 
Tuesday, May 8, 1945 
The M. S. Bell Ringer 


Mrs. Howard P. Powell, Sponsor 


Fruit Cup 
Broiled Half of Spring Chicken 
Green Peas 
Candied Yams 
Hot Rolls 
Ice Cream 
Pound Cake 


Coffee 
Nuts Mints 


stot tes Fk 


TWENTY-FIFTH WEDDING ANNIVERSARY 


Surprise Reception 


Two days before our twenty-fifth wedding 
anid Vier Siary. ot.o the ediestivo hitman deeaniniarz cm 
Tue terol: th en, Pais LOM 6 Mics: CummWidtomms tec (imme 
Cimow desea t tih elem di Wie elke epee ye eer Cc Chena 
tite twee hia dist Om mito Ve) Oui O Leh 1.6 mec tasers 
imtoetie church¥stanctuary. Ateile sco Cistuer 
Hon of the’ service, “Chiarles =WeAdamce 
Olbee ass OClates pas tO rser ain OU Ce Cima raan 
the Woman's Society of Christian Service 
weouldalikeka bie they oO pet OmGOun Cam. y me ttiEc 
Fellowship Hall for refreshments. To 
“ier GOmp le Ve sur prises Ol sulne sp arcit Onan 
his wife we were ushered into the bel 
lowship Hall to discover a candlelit 
table, ~beauti tu llyed ecoiwatedlandse en termers 
with a three-tiered wedding cake. Don't 
Say women) can't keepee secrets fo) tie 
Executive Board ‘of the Wonvanise > Oo ciciay, 
had» planned and cairrveld out sthe sur prise 
Walktliea ig ees Utell O-StimeS Cie C1Chyae Punch -cakiex 
munts and nuts were ws.eivie dian ds dulmiwes 
dewey lefonbita  s Grreyieoiniayere | te eeviclteliete) flue re yayse% i |S} 
was the presentation of a beautiful silver 
Service, inscribed.) | Panesiente dato! Oi weaned 
Wise Howard Pe Rome Witbyer den to neo timers 
Methodist @Chuirehidum evlei eto 5 tee Inediees 
love and appreciation, | 


meovoms? the Smanye “weond eictuleet hin oO ceeeiine 
women woiwthis  chud chehawiemd on estos alee 
my hus band 'stemi nis tty tobletee Ula tee 
members of the = pansonaseslamily Dapp 
through the years we have been privi- 
leged to serve here, this evening stands 
OU ais) 6 sip eric Valli em eu oes oleee 


senna) Cate Se 


MINISTERS! WIVES TEA AT THE MANSION 


iWeeteune North Carolina Methodist Con- 
Soepetreouwmet ine Raleigh) October 1954, 
Wiecwewiliiam Umstead, North Carolina's 
miceneiady, herself a Methodist, honored 
Meemvlnisters*’’ Wives witha tea at’ the 
momsernor's Mansion. The beauty of the 
Poegeeeowers, the ‘gracious hospitality 
with which we were received, and the 
Membr! “and. dielicious refreshments 
Mmaaoeveda by Miss Laura Reilly, ‘the 
timomom hostess, will long be remem- 
ren crd 


The menu was Tea, Assorted Sandwiches, 
Cheese Straws, Cookies cut in shapes 
M@eeaieleaves and decorated by: hand), 
Mints and Nuts. 


GET-TOGETHER DINNER RALEIGH WOMAN'S 
CLUB 1957 


Honey Dew Melon with Seedless Grapes 

and Lemon Wedge 
Rock Cornish Hen with Bread Stuffing 

Buttered Broccoli 

Candied Sweet Potato 
Bing Cherry Salad 
Hot Rolls 
Vanilla Ice Cream 
Fondant Mints 
Cottee 


Mrs. Sanford Benfield 
Hostess 


te 48) FS) a 


The Ministers! Wwivies As somration 
of the 


NORTH CAROLINA METHODIST CONFERENCE 


Annawan, un che on 


Pea ely el 93556 


Menu 


Baked Ham 
Green Beans Potato Chips 
Molded Fruit Salad 
Hot Rolls Iced Lea 


Lemon Chiffon Pie 


Pune hewn oes ve daaby 
The Greenville Woman's Club 


Greenville, North Carolina 


ity te hh Once 


Peo le Re osU ND ASY DENIER 


at 
Ho Men eeowtm eWiaeaier: 


Ricnl cisco hee Ne Ce 


Cream of Corn Soup Louisianne English Beef Broth 
Siieled tomato Cocktail or Choice of Fruit Juice 
| Assorted Relish Tray 
Fresh Fruit Cup Supreme Half Florida Grapefruit, 
Marachino 
Broiled Native Shad and Roe, Maitre d' Hotel 
Baked Sugar Easter Ham 
Roast Young Native Tom Turkey, Oyster Dressing 
Poimeohoiled IN; C. Country Ham, Red Eye Gravy 
Southern Fried Disjointed Milk Fed Chicken 
Roast Leg of Spring Lamb, Mint Sauce 
Charcoal Broiled Choice T Bone Steak 
Broiled Northern Lobster Dainties, Drawn Butter 


Assorted Rolls 


Fresh Spring Garden Salad Blackstone Salad 
Parsley New Potatoes 
Candied Yams Buttered Asparagus 
saute Yellow Squash New Garden Peas 


Mashed Potatoes 
Fresh Strawberry Short Cake Green Apple Pie 
Fruit Compote Ambrosia Half Melba Peach 
hoice of Ice Creamror*sherbet Southern Pecan) Pie 


Pmiederkranz, smoky».Rolls Blue; Gruyere, vedam: 
Camembert 


mot ivea Coffee Milk Iced Tea or Coffee 


alee ike 


THA NIK SG Valin Gab Aye Vig NeUie noo a/ 
Wie Se Nawal DAS od or 
Wem phis > sive miesis cre 


Shrimp Cocktail 
Cream of Tomato Soup 


Croutons 
Roast Tom Turkey Virginia Baked Ham 
Giblet Gravy Oyster Dressing 
Whipped Irish Potatoes Candied Sweet Yams 
Prencieieas Buttered Asparagus 
Cranberry Sauce 
Mixed Olives Mixed Sweet Gherkins 
Parkerhouse Rolls 
Pumpkin Pie Vanilla Ice Cream 
Assorted Hard Candies Mixed Shell Nuts 


Coffee - Butter - Fresh Milk 


GAS TUE YM OTE EYRE ose AU RANE 
Beaumont, Texas 


OURS PE CPA PEGA Se > ak 


More than a pound and a half of Texas 
Beef Sirloin, sliced not a shade thinner 
Gina d the etergu:arties Ss.of an sce ti ivc kee 
escortis a baked potato (baked in alum- 
inum~ foil) fully as large vas those when 
Waimie and?) [diahtomaib co tiie ears ot oO 9 ech oes 
tie kee t ei rr Sip UU diS sO UrtaaiO git ercycrUsie ake 
potato is topped with a heaping spoon of 
OUT es p.e Cla leere'a my,  elne-esicm sia tuc Gaew lita 
melts deep down intovits thot flesh. Last 
but not least is a green salad that will 
litt your taste buds higher than*ar Texans 
Oplwmlon- of Le xasmmairda plenty = Ot secu 
home meade or. Osliss ainda] 6 lslkva Wee=t i ik tiles 
biti stewie all will 6 Vo nieeiore ser emcee bet c Ue 
one of your most enjoyable experiencese 
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WeEeDINE WitlH THE BISHOP 


Tomato Juice Cocktail 
Pork Chops Casserole 
Steamed Rice 


Asparagus Salad 


Pickles 
Hot Rolls Butter 
Homemade Angel Food Cake 


Hot Tea 


Bishop and Mrs. Ralph S$. Cushman 
Tranquility House"! 
Raleiphee enc. 


Mrs. Cushman's 


Pork Chops Casserole 


Sel vew lor kKaCGhio-pisuinesmortieninpe - Air tae 
Poet lat cooking dish. Cio VG wi lit bs guide 
muened Nushroom soup, Bake? 3 0. minutes 
ere uO-teg Ou, G11.) 49215.007 
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THE BISHOP DINES WITH US 


Oyster Stew 
Crackers 
Cheese Platter of very sharp cheese wedges, cubes 
of cream cheese and slices of Swiss cheese 
Waldorf Salad 
Coffee 
Frozen Pineapple Ice Box Dessert 


Frozen Pineapple Ice Box Dessert: 


inime relricerator tray ovith vans oasec.o Ones 
ie crumbs. Whips le cupeacreamiesiteit um 
filay or. with 1)/-2\ tiempo One v ails ea ee 
Tablespoons confectioners! sugar. Fold 
iO mehopped marshmallowocuwe saeco 
chopped pecans and 1 cup crushed pine- 
apple.” Spreadouin “a traysy sprinkle wit 
cookie crumbs. Freeze very stiff. Cut 
in squares to serve. 


OPEN HOUSE FOR ALCOHOLICS ANONYMOUS 


Man Sized Sandwiches 
Cheese and Cracker Tray 
Toasted Cereal Bits 
Salted Nuts 
Cake and Ice Cream 
Plenty of Hot Coffee 
Sugar and Cream 
Fruits and Nuts 


My nus band and Gl yhawe oboe ry ed a7 iere 
Lec tainin o) OuUre Sher ates miei ARCO 1 On ies 
Anonymous that people can have a per- 
fectly wondertwl time without alco homims 
retwes hnvemtss. “At. least. they acee pt Ot 
invitations, amd .seem to have a voor 
Dieare ewihiul 6 othaery hap either sem 


mares oS 


Poems Pr RewWle ATH ES SOHNS TONS 


Shrimp Salad in Aspic Mold 
Cold Sliced Baked Smithfield Ham 
Stewed Corn Lima Beans 
Spiced Crabapples 
Buttered French Bread 
Homemade Peach Ice Cream 


Iced Tea 


When the Jim Johnstons completed their 
Povolyunewohome, they, invitedsthe Min- 
ister's family out to share their hos- 
pitality. On a warm summer evening we 
Moecmoerved this supper, Dbusteteacst yies 
me ie ee Spa chous. patio; siirroiundie de py, 
Peco ins .Oot  bloomin p ofl ow.ers..,.8W.e. Linge 
Mmoeligsas therstars. came outs @erade tua. 
footie: privilege sof sharing. thie ~home 


miecot some of our church: families. As 
we said "Goodnight, this has been such 
ae ia p ply eveninr multe Came: from move 
hearts. | 


tied soe 


GOURMET DINNER WITH THE BILL CANNONS 


Shish-Kababs 
Steamed Brown Rice 
Buttered Broccoll 
Tossed Salad 
Garlic French Bread 
Marron Pie With Lighted Sparklers 
Coffee 


Most of this delightful dinner was prepared by the 
host. Bill and Mike had shortly before returned from 
a year abroad and had learned many interesting 
food ideas. The dessert was a delight to the eye and 
taste and showed the feminine touch of the hostess. 


ee eS bea re daneuls: 


Got ea pound /ea ch 3> pomid sya ator ent bie as 
Gf faim bs =pork. vamdt tbe ef imi c mit te) eee 
squares. Place the meat on skewers with 
Mmibshroom caps and) bits iol tom ad. Omni wiser 
wery fine | screen pepper and 2 cara ores 
Marinate the meat 1/2 hour in following: 
tie minced vegetables, tives esp acane 
parinac pow dew.) "s'adet ty hose gol Gyr esas 
pepper to taste and sometvmurshroom. capse 
Pomsauce, use juice of omedarce lemons 
ow Tablespoons ‘olive oil, 5S LPabwlespo ome 
Worcestershire’ Sauce and WM cup waters 
Bake at 4 0'0°° {ors 30/4 hioier tan dt bro ihe ae 
last five “minutes, Abasittiine® and turnin 
frequently; addinw™ pag lincs pow der =a 
salt, to taste. 


Bill made the skewers himself from smallest size 
wooden dowels. He prefers wood to metal and they 
are reusable. 


Mr. and Mrs. William M. Cannon 
Raleigh, North Carolina 
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GET TOGETHER OF THE BIRTHDAY GROUP 


At the Country Home of Al and Emily VanderMaas 


annie Hneds@hieken 
Nancy's Asparagus Casserole 
Marion's Baked Beans 
Helen's Macaroni and Cheese 
Jack's Turnip Greens and Hush Puppies 
Dorothy's Homemade Ice Cream 
Nina's Birthday Cake 


Coffee 


lemomconcenialssroupifior many years) get 
Peewee) (On ~the: ocedasiion of their birth- 
fas: amd, of their’husbands: Bishop and 
Pies Cush iian, sand the parsonage family 
mecwaiwayshincludediaseue sits: After a 
Sumptuous meal, the good Bishop often 
reads tous from some of his poems, the 
Paueceawio.s.e- birthday sisi ibeings celebrated 
receives a devotional book asa gift from 
Pewee OUD, «sand ob 6 Lome, (¢o0.0dn taht siganse 
mich Cimeeoete rie nd sinjipeeG ine hes gis Sponrm ede 
"Blest Be The Tie’ is sung and the even- 
meee 11S) Witla p ieacy ery 


ares) Tf ts 


DINNER FOR WORLD METHODIST CONFERENCE 
GUESTS AT LAKE JUNALUSKA 


Roast Beef 
String Beans 
Steamed Beets 
Homemade Peach Pickles 
Cherry Preserves 
Hot Buttered Rolls 
Bing Cherry Salad 
Vanilla Ice Cream 
Pound Cake 
Coffee 


There are many happy memories of visits 
with the Hdwin Jones: “family, (both ag 
theixy home vin (“Charlottes andieat awe 
Junaluska. One of the most memorable 
was the week when we, along with The 
Norman Robbs of Belfast, Ireland were 
Pueire “howse joule siie Wadia iio th cee Weouena 
Vie tiodl st 2© on lenemces 


Def and Mires) Wit livam- Shey Sones ei esou 
Hondony, England > ihe lm erivCiatrks fase 
tive Admiral Diomvase sete aun Creatas ton Cues. 
Mer) one fey enincepar de Nir sa en) Ole sm ra cia 
were the 'Marthas" who served, while 
enjoyin's ‘snatches sof) stim ulati nie, secon. 
MemsatlonaY and) “muche slaw-ohie mea sy ele 
Sangster recounted some of his famous 
stories. Truly) thts owals*@a nh voccas:ton 
long to be remembered, when several 
of the great leaders of Methodism of 
Ol ele weir errors t eres Orr a tee Deno. 6 ae 
evieni no = OP eG h-ritst la nagaier Poms Itt te ee 
home "given to hospitality". 


meecey te S| 


EASTER SUNRISE BREAKFAST 


Ome wrecent'Haster,. The Ross. Rothgebs 
invited The Parsonage Family over for 
Easter Breakfast. Justas the sun began 
Lowtyse we went across the street to the 
fommemOr Our neipcphbors, takins time to 
Pamoyeetne loveliness of the flowers in 
Pepomre and the quietness: of the early 
_ivomiunes. From a beautifully arranged 
Severe r table Myrtle served: 


Grapefruit Halves Garnished with Fresh Flowers 
Country Ham and Scrambled Eggs 
Candied Apples 
Toast, Jam and Coffee 


Pheer preakfast we read the Easter story 
Siomecne Bible, 'The Upper Room”, and 
joined hands around the table for prayer, 
merreshed and ready to worship The 
er ior d inthe services-of the day, 


SPRING BOOK CLUB MEETING 


One of the loveliest social affairs Il 
ever attended was at the home of Mrs. 
ba Brian. Blanche is noted for her 
Poeapitalityy and gracious entertaining: 
mhe, tea,.table was covered with an ex- 
Tusite “white embroidered ‘cloth; scene 
Pemteou with a huge silver eperene filled 
Manevellow centered white jonquils.30On 
mreomeiipching silver trays were wiles. 
iced homemade pound cakes. The cakes 
were cut at the table, and with them 
was’ served molds of vanilla ice cream 
in Baster Lily shapes, yellow and white 
iont sy and coffee. 


me oie tts hae 
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KEEP AN EMERGENCY SHELF 


In the best regulated households emergencies often 
Peer ige orourchn the years I have tried to keep a spe- 
cial cabinet shelf filled with a variety of canned and 
packaged foods, with menus thumb-tacked to the door, 
sothat meals may be prepared quickly for unexpected 
Guests, Or when members of the family arrive aiter 
the meal is over, or just to be able to say sincerely, 
"Do stay for supper'' when callers arrive or linger 
when mealtime approaches. The usefulness of this 
‘idea depends in great measure on replacing the used 
items as soon as possible. I try to keep on hand cans 
of Coffee, Regular and Instant, Tea Bags, Sugar, 
Lemon Juice, Cocoa, Cooking Oil, Vinegar, Salt, 
Pepper, French Dressing, Mayonnaise, Pickles, 
Jams, Jellies, Crackers, Cereal in individual pack- 
ages, Flour, Biscuit Mix, Cake Mixes, Roll Mix, In- 
stant Pudding, Jello, Quick-Cooking Rice, Canned 
Fruits, Canned Vegetables, Canned Meats, Canned 
Milk, Baked Beans, Dry Onion Soup Mix, Bouillon 
Cubes, Marshmallows, Peanut Butter, Cookies, 
Carton of Soft Drinks, Tomato Juice, Fruit Juices, 
Nuts and Snack Items. These, combined with staples 
in refrigerator make possible aquick company meal, 
or a snack for a hungry member of the family at any 
Peilgmorsthie day.or nicht. 


ce Oi 


i wiOr GC UsseK eit Claws tO lustre Ml moaerl agin salen: 
Ohstitewel “otenbis) eiiekol (C ewe eee steel a imie tinal side 
Weert 2 utc Cetin ee Cel i Unies Orlin Orbe oan Gero Ur cae 
else A ADL atle 


Tomato Juice, Baked Beans= Green satad, 
steamed Fig Pudding, ‘Ohl ien que BE-mseloel 
sauce, Coffee. 


Hivos d Wick eS natcik: 

Brown Bread and Cream Cheese Sand- 
Weecies s On Ton Ol pe, Sto taon. Cl tep om ecume 
Puck es.; “Hot? “Foimatoe Jurec= on so pieced 
Poop Cm thy Ce” “Gina tO = tp tc seen Cra 
INSUet See Wisi th tess. 


Welren=.Oon.e: Of “thiesetam ily) se Sle thos cae: 
auomer these nveals can’ be" p16 par caer 
minutes: 


GWiorec of @Ganned Soups. Cheese and 
Gracketrs Jain sHot Cioeorates 


weLambled Pash @R oe =ands Hoes. eho wal 
DslgciaC iO a Sit ee ClO iaciess 


Brozen desserts ine freezing compart. 
Inente Of i retriterator will ealway seekers p 
Soul and = biody wore the marie | eth e esc 
reo, OUP er serie aaa 
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So J Had to Diet! 
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SO I HAD TO DIET! 


All my life I have been interested in good food. Nos- 
talgically, I recall from my childhood days memories 
of the vacation visits, happy birthday celebrations 
and family reunions, withspecial dishes for which my 
femininer relatives were famous: fried country ham 
and hot biscuits, Southern fried chicken, fresh garden 
peas smothered in thick cream and flecked with coun- 
try butter, the big freezers of homemade vanilla and 
peach ice cream, the endless variety of cakes, pies 
and homemade pickles and preserves, the delectable 
smell of turkey roasting in the oven at Thanksgiving 
time, with apple, mince and pumpkin pies in rows 
S@qgiiie von the pantry shelf; the delirious. joy with 
which we five children went about the making of a big 
platter of chocolate fudge, the shouts of pleasure that 
fereetea, Our mother when we were permitted to in- 
vite the neighborhood children in for a ''taffy pull", 
and happiest of all times, when the Christmas baking 
began and we spent endless hours in the kitchen watch- 
ing the fruit cake being mixed in the biggest pan we 
owned, cracking hickory nuts and making cookies, 
"tea cakes'', our grandmother called them. After my 
father's passing, while we were all still very young, 
I remember we had little of this world's goods, but 
it was always said that my mother ''set a good table". 
When she became the family breadwinner and resumed 
her piano classes, my younger sister, Ethel, took 
over the kitchen. She was and is the best "born cook'' 
I've ever known. FromherIhave learned many secrets 
of good cooking. From her, too, I had to learn some 
secrets of dieting! 


For many years, I enjoyed my food with no thought 
of the scales. For me, through the thirty-odd years 
of presiding over affairs of a Methodist Parsonage, 
one of life's greatest pleasures has been entertaining 
and being entertained. This, compared to the more 
gerigus aspects.of.my, calling, may).seem)10° bem 
minor thing, but to me it has been sucha great and 
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happy part of the passing years. It has beena creative 
outlet, and my family and friends feel very sorry for 
me when I am dieting. “It is particularly hard for 
you,'' they say, ‘with so much company, meetings, 
and social gatherings, which the minister's wife must 
attend and enjoy'’. It is hard, for I have known the 
taste of Fresh Broiled Lobster, in Boston; Texas 
Steak, well-done and served with the crispest of 
French Fries; Carolina Mountain Trout cooked an 
hour after it was caught; McDowell County sweet corn 
on the cob, pulled from the stalk on a July morning, 
and dropped as soon as it could be shucked, into the 
waiting pot of boiling water, toemergea few moments 
laterits golden goodness spread generously with fresh 
country butter, and Snowy Coconut Cakes baked by 
loving hands and brought to the Parsonage door ''be- 
cause it's the Preacher's favorite’. 


I have read many books and articles on diet, con- 
scientiously followed my doctor's orders, fora time, 
discussed and gone on diets with my dieting friends, 
taken a course at a Reducing Salon, and spent endless 
hours in strenuous exercise. But not until I took a 
complete inventory of my way of living, tested my 
eating habits, began to discipline myself in areas 
where I was sure discipline was needed, and stream- 
lined my menus with careful attention to good nutri- 
tion, with meals attractively prepared and served for 
both my family and myself, did I begin to see results. 


In recent months I have dieted and really enjoyed eat- 
ing, at the same time. I have taken smaller portions 
of my favorite foods and learned to enjoy some new 
ones. I can do happily without cream in my coffee, 
sugar in my tea, eat half a portion of dessert, forego 
snacks, ‘coffee breaks'' and cold drinks between 
meals, can say ''No thank you'' to the most insistent 
hostess, respect my guests' wishes wher they say 
"No thank you'' to my specialties, at a wedding re- 
ception, havea sip or two of punch, admire the beauty 
of the cake, take one mint, no nuts - and spend in 
conversation the time Il used to spend sampling every 
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offering, happy in the knowledge that I have learned 
to dispense with the extra calories I find I do notneed 
to maintain my health. 


Mealtime for me is a time for relaxation, for com- 
munication with those who share my food, for enjoy- 
ment of the food itself. My exercise now is creative, 
for I have found a new interest in gardening, enduring 
friendships of kind and thoughtful neighbors who share 
their gardening knowledge and flowers with me, and 
the hours out-of-doors and out of the kitchen bring me 
back renewed and refreshed to the necessary duties 
that always attend homemaking. In all truthfulness, 
I must add that I had to exert considerable will power 
coupled with daily prayer for strength to come even 
this far! 


In this chapter you will find some diets you might like, 


along with several recipes for low-calorie, but de- 
licious tasting foods. 
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A friend passed on this amusing way to diet. It helped! 


Lose weight for keeps the easy way: 


Eat half a pound of meat a day, 
And half a cup of tasty fruit, 


Plus half a quart of milk to boot. 


Of vegetables a cup or two, 


And buttered toast, one slice will do 
HoribreaktasteawilthwaieeoovOle | ULCer 
Just stick to this and you'll reduce!"' 


PRD Ra ED AN Yee Usiale rat Vi itis Kel) lorie 
PCr CCaet nits ame 70s taelelsy Canp.C.un Circe: 


Bisea kia t 


1 8 ounce glass buttermilk 
1 large baked apple 
1 Graham Cracker 2-1/2" sq. 
Black Coffee or Tea 
Total - 
Pune hs: 
2 8-ounce glasses buttermilk 
2 cup cottage cheese 
1/2 cup cooked diced carrots 
1/2 cup cooked string beans 
1 medium size raw apple 
2 Graham crackers 
Black Coffee or Tea 
Total - 
Dinner: 
Repeat lunch menu Lotal= 
Before Bedtime: 
1 8-ounce glass buttermilk 
1 Graham Cracker > 
Lotaig- 


— 401) 0" 


Calories 
87 
150 


THREE DAY DIET TO LOSE FIVE POUNDS 
It works! 


Breakfast: 


2 hardboiled eggs 
Isumie bh 
6 dried prunes 
“Dinner: 
1 pound broiled steak, herb seasoned 


a stalk of celery when really hungry and 
cup of black coffee when really thirsty 


Pio ribhy Day : 
Taper off with same diet, adding 1/2 
grapefruit for breakfast, a moundof 
cottage cheese for lunch, and 2 stalks 
of celery with the steak for dinner. 


Nive como High, Protein Diet of around 
eee eis and stay. on it until you 
are happier about what the scales show. 
Mo een On tive, weeks and lost ten 
pounds. 


Breakfast: 
Small glass fruit juice, poached egg, 


small buttered toast, edges trimmed, 
six-ounce glass whole milk, black 


coffee. 
Prune h : 
1/4 pound of meat, a green vegetable, 
cooked or raw, a glass of milk 
senimer 


Same as lunch, plus an extra vegetable 
andifireshwiruityel orsmeaty vary beet. 
lamb, fish, chicken. 
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ALGEERNA EE LY LIQUID and SO LIDSeDIE-T 
(Under 1,000 Calories) 


First Liquid Day: 
Drink Something every three hours 


9:00 A. M. 

12:00 Noon 

Ss 00s sie 

6:00 P. M. 

9:00 P. M. 
Oud dim aye: 
Before breakfast 
Breakfast 

Lunch 


Dinner 


Bedtime 
Usher deb atve: 


Before breakfast 


Breakfast 


Lunch 


Dinner 


Bedtime 


Orange and lemon juice, 8 ounces 
Vegetable juice, hot or cold 8 ozs. 
Mixed fruit juice, 8 ounces 

1 cup bouillon 

Glass skim milk or buttermilk 


1 glass water with lemon juice 
1/2 grapefruit 

1 slice toasted protein bread 
Black coffee or tea 

2 boiled eggs 

1 slice bread 

1 baked apple 

1 cup bouillon 

1/4 head lettuce with lemon juice 
2 lean lamb chops 

1/2 cup grated carrots 

1/2 cup cooked green beans 
Fresh fruit 

Skim milk or buttermilk 


2 glasses water with lemon juice 
1/2 grapefruit 

1 slice bread 

black coffee or tea 

mixed raw vegetables 

1 Tablespoon cottage cheese 
1/4 of a small canteloupe or 
honeydew melon 

1 cup bouillon 

Mixed fresh fruit salad 
Skim milk or buttermilk 


412) = 


BRAN. AND RAISIN MOLASSES MUFFINS 
(No Shortening) 
2 cups Kelloggs All-Bran 


132 cup Brer Rabbit Molasses 
1-1/2 cup milk 


1 cae 

1 cup sifted flour 

iL teaspoon baking soda 
ig) teaspoon salt 

1/2 cup seedless raisins 


Woworme All-Bran, molasses and» milk. 
meme tand until -—most “of moisture is 
taken up. Add egg and beat well. eal 
Poereerpeteitour, soda and salt; add with 
fees tO mixture, stirring lightly; 
Pooweeereased muffin tins 2/3 full. Bake 
Napoca ate ioven 400° about 25 minutes. 
Meise eticmenive minutes before removing 
Poros to Lo muifins:. 


MUSHROOMS SIMMERED IN BOUILLON 


Simmer desired amount of canned mush- 
rooms in beef bouillon cubes dissolved 
Wiaweather? to comen;,amiidd tsalteand pepper 
fomuras te: Cooke Tmt etien der: fine, 1L 
minutes. 


ee dk) 


LOW FAT OATMEAL RAISIN COOKIES 


1/2 cup granulated sugar 

1/2 cup brown sugar 

Lye cup EMDEE Margarine (Corn oil) 
1/2 cup Quick Oatmeal 

ype cup raisins 

1 teaspoon vanilla 


Mix all ingredients, adding just enough 
Gakic well Os ot On eOpbO moO en neta, Drop by 
Deas Pp O.Ou1 SOD Ou Le derc OO Kiem si ieieste Cook 
in moderate oven until brown. Remove 
while hot with spatula. Thiesiescookwves 
HGemAV eG Iny cL lsipyamidiaslarc ey 008 lh ean Grongnies Ore 
Marecarine comes in powndecanswats dius 
store and is recommended for all low 
LIE | ree) lic kyaltes © 


LEMON SNOW PUDDING 


1 envelope Knox Gelatine 
1/4 cup cold water 
Lyfe teaspoon Sweeta 
Pinch of salt 
1 cup hot water 
1 teaspoon grated lemon rind 
1/4 cup lemon juice 
3 egg whites 
1 Tablespoon granulated sugar 


poten "gelatine inwcoldswater. Add lige 
uid sweetener, salt and hot water. Stir 
Until dissolved.s Add lemon wrind and thre 
juice. (Chill the t@miisat umes unt iiiteeb e guiness 
LOmthicken. “Bieiat vero ciew hi teism un titles tate 
gradually beating in the sugar. Continue 
beating until egg whites stand in peaks. 
Add to gelatine mixture, folding gently 


until thoroughly combined. Jeoyibiae allah 
beuochtiy oi1ledlindividiuaiemiolidism = Ghid euties 
til firm. Unmold and serve with Lemon 


sauce. Hight servings. 
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LOW CALORIE SALAD DRESSING 


Dpeowyeretable Dressing: 


Mesxeedual parts, of cider, vinegar and 
water. Sweeten with a few drops of Ligq- 
mie oweeta or oucaryl. Add black pep- 
mimcesae dash of salt. 


areeneeoe Cheese Dressing: 


Blend 2/3 cup cottage cheese with 1/3 
meee petruit. juice, 2 Tablesipoons): of 
Peewee time julce, pgprated lime-rind,; a 
dash of paprika and salt. For a sweeter 
feeeosune, add i Tablespoon honey. 


LOW SODIUM SUGAR and SPICE COOKIES 


1/4 cup unsalted shortening 
1 egg, beaten 

1/2 teaspoon nutmeg 

1/2 cup flour 

Ef cup raisins 

1 teaspoon cloves 


1-1/2 cups uncooked oatmeal 


Sueam shortening tand sugar’! ftopethere 


~owebeatery ie. for Mix dry ingredients? 
aoaa oe tea me dtmistinerieMing wielbRenaaig 
Wev altlas. Dropaeby@spoontwis ony greased 


peo Lencsineet.. (Bak @ evr 2312 5Ovior abe toms 
minutes.) Be sean refiul not to -overbavtece 
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LOW FAT FRIED CHICKEN WITH THIN GRAVY 


3 pound frying chicken cut in serving pieces 
1/2 cup Mazola oil in iron skillet 


Roll chicken in f£lowr seasoned= with’ va 
Hittite "sali ands pepper 2) pb aice ale sio tao: 
in skillet. Brown on both sides, reduce 
heat, cover and cook until tender. Re- 
MuOw eC) tO vipy re xy plat temp larc curl timaweawane 
oven. Pour (Otero lee he ava oe leat ens 
spoon. Add Il fables poon whlour Sit tiie 
Waele bavown. A dide lie hi cken bows bon ee ise 
diitsss Oo livicidy iinteelee cups hioteew avteeorns 


Jey ewe Ie Is OMEIE MEA IDY Ida 1018} 


pound beef or calf liver 
large onion 
Tablespoons Mazola oil 
beef bouillon cube 

/2 cup water 
teaspoon salt 
teaspoon herb seasoning 


a a oo a 


Dap ei iwviern: Unies ielo usr tegha. te sfersveeOmeiO Oe liriae non 
Olle ato.e toy One" Sid er Bayo wel viel winienp ose 
Tite. O11 On) On) et.O;palOtem i veers eA0 di dae bo ud elon 
cube dissolved in water and seasonings. 
Fiore Ow.e ws live rean dion Noms G@lowvier 4 Crone 
Silo wily @io Gq) liom ama tes eo mt © Nise. 
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ANGEL FOOD CAKE 


1-1/2 cup egg whites 
1/8 teaspoon salt 


ge teaspoon cream of tartar 
1 - teaspoon vanilla 
1/2 teaspoon almond extract - or 


1/2 teaspoon lemon extract 
1-1/2 cup sugar (divided into two equal parts) 
1 cup cake flour 


meparate eggs whites by breaking each 
Peeowdeoup before you add it to’ the mix- 
ime pow! . 


eemeeere wo ream of tartar, salt, and the 
Mmeenorespoons sugar over the unbeaten 
Mena e's © Ineo Wither otary>bea Le rau naa 
whites flow when bowl is tipped. (The 
Seeeeeioula not ‘be runny or stiff.) ‘Sift 
tome layer of sugar’ (1 to 2 tablespoons) 
Weer ereee Surface’ of whites "and fold 
Meo ecieyey ith big’ spoon or wire whisk: 
Mvepeat until you've added all first part 
of sugar. 


feed Inmeasure flour. .,Add vanilla’ and 
apeoroid extract to the whites, folding sin 
De Usy. SLE rem alnin-p is utara tan dew ois 
pore Ener. Bold @antoe whit cist a sy Otters 
Meroty part .of Sugar. JmicOnebe gral nmesomshiel ibing’ = 
Mages do sO rreh tarbeSpanven Bak e@attmmGe 
ie one. hour. Invert cake pan ron Media 
Icey Ofre Frou rt: 


Reducers are shappy’ to. know’that angel 
Pood.) by imost cake standards so) Mowe 
Color ves %. Essenittally. > tteai st a <p re testa 
Eom el xe S sar ec o onda tt0.0), 
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PINEAPPLE SHERBET 


(Low Calorie) 


1 can unsweetened pineapple juice 
Clepteeceoze) 

1 teaspoon unflavored gelatin 

Z teaspoons non-caloric liquid sweetener 


Juice of 1 lemon 
Dash of salt 
1 egg white 


Gucne the refrigerator vcon tio Mat owcol dei 
Stes Lt. Putty 2oebablespoons ) uit Gemma 
Small sauce pan; sprinkle wrtheioehating 
andl Cimstand 9 "minute Ss) igisio liviemo veers 
MoOtew duet Or very [oO web erait @Atdident Ompigce. 
Tote oe] Ulcer otir in sweetener and 
Remyonee)iUel Ce POU Gein bOsaeemel no Gym csror 
tPaaveand: {[reez eeu ntl Wom US yy ees Claces Wale 
motany beaten oT. eect tailic emer aU real eee 
is fluffy: Fold in stifily beaten, «salted 
Crew hie er elimina tom Fel tio Cited On snide, 
eC L4G C 7, Cr llitl tiem laiel: 1 ee SOMMSIC Gavel (NEOs See 


LOW CALORIE PASTEL WHIPPED CREAM 


Dissolve 1/4 cup of flavored gelatine, 
Siicaw Demimy, poas Deny 6 achietwa aves Onan gece 
Kemon om lime in) 1) 4iculpmb omnes ovat eme 
inne lies lion clove Pedi la Geeeiive Hitec: eaenie 
Peva ce inwbo wilesin si-dies laimoe mebiow lemot mice 
and whip with rotary beater 5 to 7 mi- 
use Soo tine sent lveswait Deesoo OnmmeUr il isl amriiiexe 
ture is smooth. Store in refrigerator. 
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Peace be to thee. OvGe Tr ends (salicte 
fier reet tive tfrivends* by name. 
She Aitayiaueie dle! 


PiereetcrOod is not unrighteous to forget 
woeeework and-labour of love, which ye 
have shewed toward His name, In that 
Mmewe inistered to the saints, and 
Poemnlster. 

Hebrews 6:10 


femme Serve one another. 
Galations 5:13 


Mm_eemeame. my God upon every remembrance 
Peto. always in every prayer of mine 
Maeeeor all making request with joy, for 
MetteeeilOowship in the gospel from the 
Peeeteaay Until now. 

[Sc atsmiGahiehemit shy alscs willbe f 5) 


Peeeraneiet hath friends must show him- 
foieeeoly: and there is'a friend that 
tem oser than a brother. 

iPmear ONE tT DSi oye 


Peooewowierriend, and thy father's friend: 
rarcake not. 
Pirie Tt bs 2050 


Perio tier iy love Commie. 5 eon ot eihomis 
Pome rO eI Le riain strane ers of ov sewer 
eee onie lave. sentertaine d) ano cis ina 


awares. 
Hebrews 13:1-2 


iiveritiord bites s thee, and keep thee: 
mivemmord wake his face shine Woon thee 
Pate: go dc On seein Oak e eG .. 
rere elite Ld soe Oo Un Te a Coie 
jelalWant= bye o/s kpae Wag sanviaigt= gid @M<ticy sy 8h owoha am =e 
Numbers 6:24-26 
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Index 


APPETIZERS 


CARROT OR CELERY CURLS 
CUCUMBERS, SCORED 

Pe Ute eC U.P . 

BRUT CUP, FRESH. 4 : 
BRULEE CUP, FRESH PINEAPPLE 
FRUIT CUP, MELON BALL 
GRAPEFRUIT, BROILED 
PINEAPPLE JUICE FREEZE 
RADISH ROSES 5 : 

SOUR CREAM DIP : 

TOMATO JUICE FREEZE : 
VEGETABLE OR FRUIT BALLS 


NrNMNNNN-E DH 
DEE DNUIMAAIMANAA 
ODWDOOMOANN-A)— 00 


N 


BEANS 


BOSTON BAKED, MARION'S 
BAKED, QUICK 


E05 
or 


BEVERAGES 


APPLE JUICE, HOT MULLED 

Sep itewULCH, HOT SPICED 

AP RLCOT LEA PUNCH . 

CHOCOLATE, HOT. Pe ed ieee ae IP eae i? <2) OC vee Uae Ach eer eee 
CHRISTMAS PUNCH Coe Res, Mitel sit only Monts me? | Se ie § c.g Be peeee Breer PAN 
CITRIC ACID PUNCH sh eRe Ok Mone to ee oie aa ae 
COFFEE PUNCH 4 

CRANBERRY PUNCH Salt Tee er Rene ee eee ae We GS ah ry 
RULES UNCH |). _. ee Lies sh feue coor Mae's Pen jot ase Go ee OR LICn gee 
FRUIT PUNCH FOR 50. A Pe en se ae vey ee 
ERUIT PUNCH WITH PEPSI COLA 


Pwr WRN www Ww 
NAINOANNHADNAMD 
SUononantwMmw 


GOLDEN FRUIT PUNCH 367 
LIME PUNCH. . CMe stele retest, cll enhien 1S ahead, ae Se ce a ae 366 
PRerverNomrOR 50-. .,... bio. 2 ew o we eid wo hh de: 366 
Wee UDEN CmmEBUNU GS Ful.) anP li Ge MC Cok oe ca ue Oca, in) en st ca 245 
PEEP INN CrmMERUTINGG: FIV 1 CD) tie sal ey eo eh ae ee) le a 245 
WARNE) TENUGrmr EIN Gece UN CH fae ese 9a. ys, coy pee 4 eM aes In cE ee ree en 244 
BREADS 

BIC ONM STE S: peer Se a Seer FORE bt i tod on lie rt ae aor ae 354 
BEAU NCA NGA SN) Ut niece pet) <5) cola ee Se a ae ee Be ee Re wee uk yr 00). eet ae en 353 
BANANA QUICK . GY a a ace enh ae ee ee 356 
BISCUITS, BAKING POWDER, HERERO T ca Geesaty . me cek wat sew 352 

BUTTERMILK .... . : Se ee ers ee 154 - 351 

CHEESE. 4 TL STN Ege ates eS cn ieee A 356 

DATE NUT CHEESE Me ee te Gee ee Pee ey eee ante 16 

DEVILED HAM . a SOO ae Se Re, Nn Se eee 353 

MRS HROTER!S*HOT?YOR-60... . 40 eee eee Se 

ORANGE GLAZED : ROL ese Gh lee yes. Sr 2 be CAL cc ae ne te 355 

LE iy AA ee cer eae ke eer Ot em A ee ee 350 

SWEET MILK. Fie det oe Bin) ot Oe ee ae 2 eal ees 351 
BREAD STICKS, PAR SUEY: > a ool acs? CMW eae es ee 358 
CORN RAT : Pa er eee ee Re: CAE Se ce ste 358 
CORN BREAD STICKS sales leah Wek ager cee LSet ca: LA a, oe 349 
CORN MEAL CRISPS 183 
CRACKLING (1) 348 
CRACK LING (2) 4) 348 
CHEESE DELIGHTS 124 
CHEESE PUFF . 357 
CHEESE STRAWS 1°24 
CHEESE THINS Re, ae it Oe 
CHEESE Pe ES arte Ten 
"HUSH PUPPIES" PALME A. es) an ee ae ek mS 347 
PO Aha WE el cee Sete Bor nr ant ae Ce eT Mo ais Wore bet ea 17 
MUFFINS, BLUEBERRY . eae Ae RP SU lala Mec hey 1 359 
MUFFINS, BRAN RAISIN MOLASSES 413 
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BREAD 


S - continued 


ONION CHEESE 

ORANGE APS had Ody es 

PANCAKES, POTATO . 

PEANUT BUTTER STICKS 
PINWHEELS, UPSIDE DOWN a ee 
ROLLS, “AUNT Ne se DELICIOUS 
ROMS. GLE Hos ae See ia, ac 
ROLLS, ICE BOX : = 

ROLLS, OATMEAL ICE BOX 

YOUU, ID IRIN WWE ICI TEMe)2.6 

ROL Se NeYeer Dito tel Cites OX 

SALLY LUNN : Se Sa aay ws 

SPOON, ALABAMA 

SPOON . : 

TOAST, FRENCH : 

OAS Te S Lt le Ks, CINNAMON olive 
TOASTWILECHES, PEANUT BUTTER 
WAFFLES, PERFECT ° 


BREAKFASTS 


AU LUM Nite 
CHRISTMAS MORNING 
COMPANY : 
EASTER SUNRISE. 
LATE RISER'S 
SPRING : 
SUMMER c 

SUNDAY MORNING 
WINTER 


BUFFETS 


CAKES 


BRIDAL, 50 GUES Ts 3 7: 
CHRISTMAS, FRIENDS AND FAMILY 
WEDDING 


ANGEL BAVARIAN 

ANGEL FOOD 

ANGEL ROLLS 

APPLE SAUCE 5 8 

AvP PP Lies Alu) Cige P RU ey, 
BROWNSTONE FRONT 

BURNT CARAMEL 

CARAMEL 

CTT ©) Ne ee 
CHOCOLATE, FOR 100 
CHOCOMALE NUT 

COCONUT SNOWBALLS 

CREAM, HEART SHAPED 
CUPCAKES, FROSTED 2 

CU Pi CTA Es eae LINE ee bs EN) ke ICED 
DECORATING ERE NG Sa 

ID W IE HS) IDOKOND) NPDES NC OLD RECIPE. 
FEATHERLIGHT COCONUT 

FLUFF 

FROSTED ANGEL FINGERS 
ERULISCAKES (BRAZIL NUT 

FRUIT CAKE, CASSEROLE 

BR Uli CACHE a OL DAY: : 

BRUIT CAKE, MIDZIEYS WHITE 
BRU CAKE eae MEY Sy hula Roy 

FRUIT CAKE, NO BAKE 6 
GERMAN SWEET CHOCOLATE 
GOLDEN DATE 

EO Par GUre gs Cr AKG! Sosa eee gn no ae 
LADY BALTIMORE, MODERN VERSION 
MIXMA'S TU RS ieee Pe ewes) il, rue ecues ago. 
MOLASSES, LITTLE 

MORAVIAN SUGAR 

NUT 6 2 

NUT AND DATE : 

ORANGE CUP CAKES 
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148 
19a 
145 
399 
147 
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148 


242 
190 
244 
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202 
203 

37 
200 
218 

50 
307 

44 
204 
140 
304 

40 
303 
112 
302 


CAKES - continued 


PARTY CUP CAKES. 

POUND 

POUND, BEST . 

POUND. “CRUSTY 2 1. 

PRALINE, Ere ys 

SNOW .. 

SOUR CREAM 

SP Cue 0 

STRAWBERRY SHORT CAKE, ‘OLD FASHIONED 
RUE ee RULE TL. RU By THOMPSON'S. 
WALNUT WONDER : 

WEDDING, HOMEMADE 

WEDDING, SQUARES 


CANDIES 


CARAMELS : 

CHOCOLATE DIPPED Bs 

CREAM, VANILLA, COFFEE ‘OR MINT 
DIVINITY AND SEA FOAM 
FONDANT 4 

FONDANT BON BONS 

HUE BALLS . 7, 

FUDGE, BRAZIL NUT WHITE. 
FUDGE, CHOCOLATE j 

FUDGE, CHOCOLATE BLUE RIBBON 
FUDGE, COCONUT CREAM 5 : 
FUDGE, NO COOK CREAM CHEESE 
BUDGE orOR TT CUR 3 2 iG 
GRAPHERUIT PEEL, CANDIED 
HOLIDATES 

KNOX DAINTIES 

MAPLE, 14 MINUTE 

MEXICAN OER aN Gr 255 nes : 
MINTED ENGLISH WALNUTS 
MOLASSES POPCORN BALLS . 
MOLASSES TAFFY, OLD FASHIONED 
PAIN UT Sani tT is 

PEANUWUE BULT ER FUDGE 4 

PAIN PGS a0 Te PINWHEELS 
PECAN PRALINES 

PECAN ROLL 

SUE Ee ED DATES. . 

EAE Ye OLD FASHIONED 

VIOLETS, CANDIED 


CEREALS 
BOA Seno wit H NUTS 
CHEESE DISHES 


BAKED MACARONI AND CHEESE 

PAPRIKA CHEESE LOGS 

SOU MITE, Pen RE ECT 2 

ty WITH APPLES AND MOLASSES COOKIES 


CHICKEN AND FOWL 


AND DUMPLINGS 

BARBECUE 

BROILED 

BROILED, BEST : 

BROILERS BAKED IN SAUCE. 

BUBE HT SUPPER CASSHROLE 
CREAMED DE LUXE 5 

CREAMED, FOR 50 i 

CRM Dy VERY QUICK 

DRESSING CASSEROLE 

ESCALLOPED 5 

Hr Oe OW VALE 

FRIED, SOUTHERN : 3 
HENS. ROCK CORNISH GAME ROASTED 
INDIAN CURRY : : : 
OVEN GLAZED te tae tet Ol 

QUAIL OR DOVE, SMOTHERED 

SVMOLHE RED, WitH Bis Currys 

Sli Cre Dp DUMPLING CASSEROLE 
TETTRAZINNI aoe 


38 


106 


150 


i ek 
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156 


81 
20 
261 
ee 


254 
135 
dae 
255 
2956 
82 
76 
376 
253 
18 
78 
416 
309 
256 
70 
255 
68 
[on 
84 
75 


CHICKEN AND FOWL - continued 


TURKEY, FOIL ROASTED 
TURKEY NEWBURG 
POO D NE OWNS AE 


COOKIES 


ALMOND MOLASSES 
ALMOND STARS . 
BANANA OATMEAL 

BA ST Gee Uriel rk 

BROWNIES : 

BROWN SUGAR WAFERS 
BUTTERMILK PUFFS 
BUTTERNUT BALLS 

CAGES CGC RUN Be 

CARAMEL BROWNIES 
CHEWY NOELS 

CHEWY SQUARES. 

CHRISTE NAS a. 

CINNAMON LEAVES. : 
COCONUT LEASE RIPS 
CORN FLAKE MACAROONS 
CREAM CHEESE, PRESSED 
CRESCENTS Sale Nae Sete ot 
CRINKLES 

DATE BARS 

DATE CRUNCH 

DATE DREAMS : 

DATE NUT MERINGUE “KISSES 
DATES IN CHEESE PASTRY 
FILLED pe a 5 
Bek Ui LG AK E, 

GERMAN APs Se Sete 
GINGER, ELHRELS!S 
HOLIDAY, 5 WAY 

ISAS ie MUN US PE DROP 
LEMON COCONUT SQUARES 
LENSENTIEG é 
MARGUERITES 

OATMEAL LACE : 
OATMEAL RAISIN, LOW FAT 
OATMEAL REFRIGERATOR 
ORANGE, FRESH 

PIE : 

PRALINE : 

QUICK, FOR A CROWD 
RUSSIAN ROCKS : 

SAND DABS . 

SOUR CREAM 

SUGAR 


SUGAR AND SPICE, LOW SODIUM 


SUGAR, CRUNCHY 


EEA : 
TEA, OLD FASHIONED 
THIMBLE 


TINY-TIM FRUIT CAKE 
WALNUT SPICE KISSES 
WILLIAMSBURG 


CUSTARDS 


BOILED “ 
CONGEALED BOILED 
FROZEN VANILLA 


DECORATIONS 


CALLA LILIES 
CHRISTMAS Sawa be 
FLOWERS, TURNIPS 
FROSTED GRAPES 
ICE CUBES Cre 
SUMMER TEA TABLE 


DESSERTS 


AMBROSIA, MAMA'S 
ANGEL DELIGHT 


Gee 
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DESSERTS - continued 


Peet au) OID See Ree ah cy els) es eo de ae 
APPLE DUMPLINGS Ba re Rial ps een mee eine 
APPLE GOODIE oid fete Nig mer ree eawl bie eee Ml otal ae 
eee ly no PONG Bi ee i ER 
BLUEBERRY DELIGHT : 
BEUBRBERRY PUPFES é 
BREAD PUDDING, FAVORITE 
CHEESE BALL : 3 
CHOCOLATE ROLL, “CONNIE'S : ; 
CHOCOLATE WHIPPED CREAM ROLL 
COCONUT BLANC MANGE 
COCONUT SNOWBALLS 
COCONUT SURPRISES 
COFFEE CREAM : 
CONGEALED CHRISTMAS STAR 
CRANBERRY NOEL. fe 
CUSTARD, CRUNCHY FRENCH 
DATE LOAF : 
DATE SQUARES Ae pst MODE 
FRUIT BOWL, HOLIDAY 
ga So Ut COMPOTE 
PRULT KABABS .. 
GINGERBREAD, MARY WASHINGTON'S 
ICk CREAM BOWL 
dipe ¥Y DESSERT 
LEMON BISQUE 
MAPLE PARFAIT 
MERINGUE PEARS 
PUN ary Pike iCe BOX, FROZEN 
Een: BAK ED INDIAN 
BLUEBERRY 
CHRISTMAS 
COMPANY 
LEMON SNOW 
OLD ENGLISH : 
PERSIMMON, RANDOLPH COUNTY 
PLUM ‘ 
Pai Uvi HARD SAUCE 
PEM, SPicr D : 
POTATO, 8H, SLE LS SWEET 
POTATO, MAMA'S OLD FASHIONED 
QUICK 5 
SNOWBALLS, WITH CANDLES 
STRAWBERRY MALLO, FROZEN 


WHIPPED CREAM, PASTEL, LOW CALORIE 


DIET 
ALTERNATELY LIQUID AND SOLID : 
"LOSE WEIGHT FOR KEEPS THE EASY WAY: 
TE Rae DAY BUTTERMILK : 
THREE DAY TO LOSE FIVE POUNDS 
DINNERS 


Biehoe DINKES Wilh US, THE 
Busy DAY ? at BU he 

Biiox SUNDAY 

CHRISTMAS A owe ae aS 

CHAS hiiAs, DICKY HOUSE 

BASTER : 
EASTER SUNDAY, “HOTEL SIR WALTER 
FAVORITE COMPANY : 
SMS Coty RB Gal Ga Hl Ue ea. 

GET TOGETHER, BIRTHDAY ‘GROUP 


GET TOGETHER, RALEIGH WOMAN'S CLUB 


GOURMET, WITH THE BILL CANNONS 
RATER Yo 7 A a. ; é Se ss 
THANKSGIVING, FAMILY : on ee 
THANKSGIVING, NEW ENGLAND 7 
TIANKS GIVING, U.S, NAVAL STATION 
WE DINE WITH THE BISHOP ' 
WESLEYAN SERVICE GUILD 5 

WORLD METHODIST CONFERENCE GUESTS 


DOUGHNUTS 


TEMPTING TEA 
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DRESSINGS 


EGGS 


CO CARE OLFARS AAD 

COTTAGE CHEESE : 

CREAM CHEESE FOR FRUIT SALAD 
FRENCH 3 2 be 
RREN Ci ONE MINUTE 

FRUIT SALAD 


FRUIT SALAD, OLD: FASHIONED BOILED VINEGAR 


HONEYBERRY 

LIME 

OW SIDER 

SALAD, LOW ‘CALORIE 
SNOW 

TURKEY 


TEV AEC IIB, ag 
BAKED DEVILED 
CU TREES 


FILLINGS 


FISH 


CARAMEL : 

COCONUT SNOWBALLS 
CHOCOLATE NUT 

CHOC OTVAsr Mer. iat : 
CREAM PIE, SATIN SMOOTH. 
CUSTARD 

DATE : 

FLUFFY ORANGE ‘BUTTER 
GERMAN CAKE 

MOCHA 

ORANGE 

RAISIN ALMOND c 
SANDWICH, CHEESE 
Uiele tee bw RU nen 

WALNUT 


BLUEFISH, BAKED 2 
OYSTERS, ESCALLOPED 

PAS gle Yount AG Dy Ha ee La ron AGS 
SEAFOOD SPECIAL 

SHAD, BAKED ; 

SHRIMP RCE CASSEROLE. 
TUNA, NOODLE CASSEROLE 
TUNA, PERFECT CASSEROLE 


FROSTINGS 


GIFTS 


BLUSHING PINK 

CARAMEL, EASY 

CHOCOLATE - 

CHOC OATH EE SOUR ‘CREAM : 
CONFECTIONER'S SUGAR, BASIC 
PE) Baye c : : ‘ 
PRALINE 

SEA FOAM 

SEVEN MINUTE ¢ 

VANILLA, CREAMY 

WEDDING CAKE 

WHITE 


HO TD ASY. 


GRAVIES 


BROWN 
GIBLET 


a a) 
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216 
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147 
264 
75 
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262 

87 
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302 
325 
206 
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GRAVIES - continued 


RED. 
THIN 
TOMATO 


ICE CREAMS 


BOILED VANILLA CUSTARD 
HOMEMADE PEACH 3 
PEACH MARSHMALLOW 
QUICK COFFEE 
STRAWBERRY 


ICINGS 


ALL AROUND : 
BROWNED BUTTER 
CARAMEL OUP Gas as 
CHOCOLATE, FOR 10:0 
CHOCOLATE ROLL 
CONFECTIONERS ' SUGAR 


CREAMY : 
CREAMY, VANILLA 
DECORATIVE 


diainy | - AUN T CALLIE'S 
ORANGE, FRESH 
PENUCHE, EASY 
PEPPERMINT 

WHITE 


JELLIES 


ot Alm ss Z 
SCUPPERNONG 


LUNCHEONS 


BOOK. CLUB: |. 

CLEC iE MEETING 
GUEST 

LADIES 4.) re 
MINISTERS' WIVES 
SHIP LAUNCHING 
SPRING 

SPRING 
SPRINGTIME PARTY 


MEATS 


BACON RIED APPLES 
BEEF HASH DE LUXE 


BEEF PATTIES, TANGY SAUCE 


BEEF STEW : 

BEEF STEW, TOMATO = 
CHEESEBURGERS, BROILED | 
CREOLE BURGERS 5 
HAM, BAKED 5 

HAM, BAKED HALF 

HAM, BOILED 5 

HAM, FRIED COUNTRY 
HAM, RED GRAVY 
HAMBURGERS, COMPANY 
LAMB CHOPS, BROILED 
LAMB, ROAST LEG OF 
LIVER, PAN BROILED 
MEAT LOAF, BARBECUED 


MEAT LOAF, WITH VEGETABLES 
POL ROA L QUICK YONION GRAV ¥ 


POT ROAST, VEGETABLES 
SPAGHETTI MEAT SAUCE 
SPANISH RICE 


35. 
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257 
fel 
162 
72 
251 
258 
Gz 
69 
250 
134 
253 
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258 
isi 
251 
416 
67 
257 
251 
73 
257 
86 


MEATS - continued 


SPARE RIB Se BARB BC U Fi Di aU it Nie SG Ruste Nie 


SVR Tal dale CHARCOAL BROILED 
MENUS 

EMCI AP TOA NS TETAIRNID NE BelAKOUS SCAN IRNIDD 

QUICK MEALS, EMERGENCY SHELF 

WHEN “RIENDS DROP IN aa ie 
MERINGUES 

GL AIC ES 2b. 

MINIATURE 

NEVER FAIL 

PASTEL 
OPEN HOUSE 


ALCOHOLICS ANONYMOUS 
CHRISTMAS, REFRESHMENTS 


15) ZAASSYE Tan Lait) 


TEASE NS Media gi dah Coal 
PREBAKED PIE 


PEANUTS 

FRIED SALTED 
PICKLES 

CUCUMBER, BAS 

PHACH. SWEET 

WATERMELON RIND. 
PICNIC 

PROMOTE AES! LONE “GMyais, Ny 
PIES 


ANGEL 


MPO GL WTC Ta ie) 


MISS ROSE'S OR "THE BISHOP'S DELIGHT" 


AR Rr 
CAKE a: 
COBBLER FOR 100 
FRIED : : 
GOLDEN CHEESE 
LAL TYCE D 
CARAMEL PECAN 
CHICKEN FOR 100 : 
CHIP EON, THEN MINUTE ‘PINK 
CRANBERRY TAR I'S 
CUSTARD, VINEGAR 
ER Ue 
GUAVA JELLY : 
LEMON, COTTAGE CHEESE 
CHIFFON, FAVORITE 
GENTLEMAN'S 
MERINGUE : 
MERINGUE CRUST 
De AS TAR ILS 
LIME, FLORIDA 
FROZEN 
MACAROON 
NESSELRODE nals 
PEACH. BRIDE'S 
PECAN, whl CH : 
PECAN, SOUTHERN 
PECAN TAR is : 
PINEAPPLE REFRIGERATOR 
1 MO Va ENA OLS OST SLT be ° 
PUMPKIN ; 
CHIFFON 
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PIES - continued 


RAISIN, SOUR CREAM oe 

RITZCRACKER, PET ba es 

STRAWBERRY, BLACK BEAR INN. 
FRENCH 


PRESERVES 


CHERRY, OLD FASHIONED ; 
HUSBAND, HOW TO PRESERVE 
PEAR HONEY 

STRAWBERRY, BLUE RIBBON 


RECEPTIONS 


WEDDING 

ANNE AND MICHAEL 

25th ANNIVERSARY 
REFRESHMENT HOUR 

SPRING BOOK CLUB MEETING 


REFRESHMENTS 
CHRISTMAS EVE SING F 
CHRISTMAS FRUIT PLATTER 
COPFEE TABLE TREATS 
FIRESIDE SNACK 

RELISHES 


CRANBERRY ORANGE, ORANGE CUPS 
SPRING 


mn 


SALADS 


BING CHERRY ‘ 

CHICKEN MOLDED 

COCA COLA 

COLE SLAW 

CONGEALED 

CONGEALED GRAPEFRUIT : ‘ 
CONGEALED VEGETABLE FOR ‘100 
CONGEALED WALDORF 
CRANBERRY cg DB at at ee eee oe 
CRANBERRY HEART, MOLDED 
CRANBERRY, MINT STAR 

EASTER EGG 5 

EMERALD MOLD 

PRESH FRUIT 

FROZEN FRUIT 

PRULY POA TE 

GARDEN SLAW 

GINGER ALE 

GREEN BEANS 

GREEN BEANS, FRENCH DRESSING 
LIME CHEESE JELLO 

MELON BOAT 
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